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Entrance to the New Plant 

Housing the Lucy-Ellen 

Division of Community 

Industries Association, 

Sullivan Illinois, Described 

in our Lead Article This 
Month. 


x** 


Two Well Known Figures 
In the Industry End Long 
and Useful Lives. 


x** 


Salesman’s Functions Dur- 
ing the War, To Principal 
and Customers, Are De- 
tailed by A Sales Man- 
ager. Travel Restrictions 
Should Not Curtail Service. 


ee 


Candy Clinic — Industry 

News—Supply Trade 

News — Patents & Trade 

Marks — And Other Fea- 
tures As Usual. 


AND HARD CANDY 


"Wctker hen has 





then along comes Science and gives up 
SOYCO—that much talked about, much 
used whipping agent which sends Old 
Mother Hen off to war knowing her job 
will be well done. (Some say, done better.) 


What is SOYCO? 


SOYCO is a highly nutritive protein deriv- 
ative that whips just like egg white, can 
be used to replace egg albumen in your 
batches, and gives highly satisfactory re- 
sults in your finished goods. SOYCO is 
chemically controlled and always uniform. 
No off-color, off-odor, or off-flavor. Readily 
soluble in plain water. 


Where is SOYCO used? 


Nougats, Creams, Mazettas, Utility Nougats 
—in short, in every type of candy where 











gone fo war... 


you use egg whites. See the display above. 
Every bar shown and many of the pieces 
in the dish were made with SOYCO. These 
well-known candies are national best-sell- 
ers. 


Why use SOYCO? 


Egg white supplies are short and prices 
have skyrocketed. SOYCO is plentiful and 
low-cost. Some people use SOYCO one hun- 
dred per cent, others in varying propor- 
tions, but all want SOYCO. 


SOYCO is not a substitute! It is here to stay. 
Developed by leading scientists and candy 
makers before the war, it is now a com- 
pletely reliable primary ingredient. It is 
used by leading candy manufacturers all 
over the country. 


Write for Formulas, Batch Data, Information and Prices 











The “Reserve of Quality” 
Built into SAVAGE Machines 


Can Now Serve You Well , 
Under War Conditions PORTABLE FIRE MIXER. neces oa back feature. 


Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 







There are extra years of service built into SAVAGE 
Equipment—and now, by careful daily maintenance, con- 
fectioners can draw on that reserve “for the duration.” 
This is a responsibility management must shoulder to 


Conserve for Victory. 


The prevention of breakdowns, and maintenance of oper- 


ating efficiency, are matters of vital concern. The function- 


mechanical movements which inevitably cause wear. While OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
¢ More beating space for volume. Faster heat discharge. 


Quick cooling. 150 and 200 pound sizes. Belt or motor drive. 


ing of high speed machines involves repeated thousands of 





present governmental regulations permit manufacturers to 
obtain material for the production of repair parts, there 
are many war needs that have precedence, and materials 


are difficult to obtain. 


The SAVAGE Service Department now, as always, is in 
readiness to do its part in maintaining the efficiency of the 


confectionery industry. 


We have weathered every war since 1855, and we expect 
to be in business after this war, too. So call on us for 


service—and if your priority rating is high enough we . 
¢ P y ls  cneug TILTING MIXER. Adaptable for caramel, nougat and coco- 


: : . 1 ti itator. Belt dri otor 
can also make delivery of machines. eed ey  y-- yy ll 
There is hardly a plant in the Industry which does not have some piece of Since 1855 


SAVAGE machinery or equipment in it, giving faithful and efficient service, 
day for day, and year for year. Almost a century of service to manufacturing 
confectioners has made the name SAVAGE synonymous with candy ma- 
chine quality. 






SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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BAC KGROUND VALU ~ = « «= a PART of the product, APART from the price 


Refinements and innovations in labora. 
tory practice add just so much more 
to the ultimate excellence of our flavors, 
The accuracy of our solubility and spe. 
cific gravity tests in flavor research 
work, for example, is increased by use 
of the thermostatically controlled tem. 
perature bath shown at left. The lab. 
oratory centrifuge, center, is used in 
the study of sample lots as a part oj 
our routine practice of controlling qual. 
ity. Problems of replacement, often 
involving tedious months of experimen. 
tation, depend largeiy upon the synthesis 
apparatus, right, ‘which is also a factor 
in the cutting of costs. 


Above: Light, airy and spotless . . . our Flavor Packing Department where the delicious products of Fritzsche research are carefully and 
uniformly bottled and sealed for shipment the same day orders are received. 


Many of our customers have been using Fritzsche beverages and confections the public has ever known. The 


Flavors for years, satisfied with their values and not caring point that will interest all of our present and _ potential 
particularly how these values were being achieved. There are customers is that these practices, many of them exclusive 
others we serve, who are just as good customers, who do features of our service, are all a PART of Fritzsche products. 
j g 
like to know about the little refinements in laboratory prac- APART from their price. Try our flavors in your con- 
tice and production that enable us to maintain, year after fections and see! 
year, an unbroken record of high, uniform quality in all 
the flavoring materials we manufacture and supply. This 
advertisement and the series of which it is a part, are in- ! 
tended to acquaint interested buyers with some of the details nt. 
; ; ; ' PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW woes , N. 
that enter into the production of materials which are now Re TO eee 
BOSTON CHICAGO LOS ANGELES $T. LOUIS TORONTO. CANADA MEXICO, D. F 

2 ta ‘ 5 ar are ~ ~ ’ ‘ eeance 

helping them to make the finest and most palatable foods, a 
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>COLOR.... 


IS THE MAGNET THAT 
ATTRACTS CUSTOMERS! 


Nature made her most tempting fruits the most colorful. There 
is a smart sales example for your products. For, you'll find that 


color attracts customers. And when you are employing color, specify 
KOHNSTAMM’S CERTIFIED PURE FOOD COLORS. KOHNSTAMM’S 


io 


&£ 
/ 








Write for details on our complete line 
of genuine fruit and imitation flavors. 


ESTABLISHED 1851 
Firsts PRODUCERS of CERTIFIED COLORS 


H. KOHNSTAMM & CO., INC. 


89 Park Place, New York, N. Y. 11-13 E. Illinois St., Chicago, III. 


Atlanta Baltimore Boston Cincinnati Cleveland OP IIET Detroit 
Los Anaeles Minneapolis New Orleans Philadelphia St. Louis 


tit uu 


Velvety smoothness and fine texture are of 
utmost importance in chocolate coatings. 
Merckens Fondant Process Chocolate gives 
you a coating worthy of your fine centers. 





Branches and Agencies: 


New York « Boston « Los Angeles 

Handler & Merckens, Inc., Chicago M E R C 4 i | 5 C H 0 C 0 L AT E C 0 + i C 
W. H. Bintz Co., Salt Lake City, Utah ° . 
Western Bakers Supply Co., Denver,Colo. Seventh and Jersey Streets, Buffalo, New York 
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OIL OF LEMON 
U.S.P. 


Fovecas#::: 


SUPPLY — Adequate for all normal uses 
QUALITY — Unexcelled 


PRICES — Fair at all times 


Exchange Oil of Lemon is made by the 
world’s largest group of Lemon Growers 






WOW OUTSELLS 


ALL OTHER BRANDS COMBINED 


Grof 





Copr.,1942, California Fruit Growers Exchange, Products Dept. 


Sold to the American Market exclusively by 


DODGE & OLCOTT COMPANY FRITZSCHE BROTHERS, INC. 
180 Varick Street, New York, N. Y. 76 Ninth Avenue, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE, PRODUCTS DEPARTMENT, Ontario, California 


Producing Plant: Exchange Lemon Products Co., Corona, California 


for November, 1942 
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with SWIFT’S BROOKFIELD 
DRIED EGG ALBUMEN! 


Albumen, it is tested at every step of processing .. . 


Snowy-white, bland and odorless; dissolves 
immediately into clear solution ready for 
whipping. Now especially, you'll appreciate the faster 
action and workability of Swift’s Brookfield Dried Egg 
Albumen. It requires no soaking. Light and fluffy, with- 
out being too fine, it stirs into solution immediately 
. . . dissolves easily. 

Brookfield Albumen whips easily. The egg protein 
quality is fully protected by Swift’s rapid, low temper- 
ature drying process. 

Prepared only from carefully candled and graded 
spring eggs, Brookfield Albumen has the bland flavor 
of fresh liquid egg whites. No possibility of off flavors 
or odors. 

To maintain the unvarying high quality of Brookfield 








stocked under regulated temperature and humidity 
conditions. 

Manufacturers of fine confections use Swift’s Brookfield 
Dried Egg Albumen regularly for all their egg white 
needs. They have proved right in the shop that this 
superior albumen meets their most exacting require- 
ments both for quality and workability. Try Swift's 
Brookfield Dried Egg Albumen! You'll be mighty 
pleased! Call your nearest Swift branch house for 
quotations, Packed in 125-lb, 140-Ib. and 150-lb. wooden 
barrels. 


SWIFT & COMPANY 











Serving Confectioners 
for 35 Years 


CONFECTIONERS CRYSTAL THREE STAR CORN SYRUP * 


CERELOSE, PURE DEXTROSE SUGAR 


* 


CONFECTIONERS STARCHES * 
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Quality - Uniformity + Service 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, WN. Y. C. 
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Get Yours Now! 


A Practical Handbook on Proper Use and 
Care of Candy Coating Machines 


— 5 Ae 


CHOCOLATE-COATING 
CANDIES BY 
MACHINE 


By 
Mario A. Gianini 
Gen’! Supt., Wallace & Co., Brooklyn, N. Y. 


a 


Here for the first time is a comprehensive 
Text on this most important phase of candy 
production—A Primer for the Operator, and 
for everyone else who is active in, or con- 
nected with Chocolate Work. 


Me. GIANINI has drawn on his years of 
experience as a practical candy man to give 
you the full benefit of an unusual accumula- 
tion of first-hand information on the subject 
of Coating Machines and their every-day 
operation in the Candy Plant. 


Warren in simple, understandable lan- 
guage, this booklet should be in the pocket 
of every coating machine operator, on the 
desk of every plant superintendent, and in 
the library of every candy company execu- 
tive. 


PRICE PER COPY—S0 Cents 


Quantity Prices Quoted on Request 


Order from 
Book Sales Dept. 


THE MANUFACTURING CONFECTIONER 


400 West Madison Street, Chicago, Illinois 
71 West 23rd Street, New York, N. Y. 


for November, 1942 
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Check List 


of 


points to guard in 
your cooling tunnel! 


l Periodically inspect all moving parts subject to 

* wear, such as drive motors, speed reducer boxes, 
drive chains. gears. etc., and see that they are kept 
clean and well greased. Be sure to use the proper 
lubricant. 


2 Keep conveyor chains clean and well greased, 
® also check takeups to see that proper tension is 
maintained on them. 


Keep glazed cloth belts clean and keep correct 

* tension on them. Do not let them run to one side 

and wrinkle or tear. These belts will give much 
longer service if good care is taken of them. 


ii 





| 


4 Periodically clean all fan blad and « 
e 


coils. Check drip pans for leaks and make cer- 
tain they are drained properly. 


Eliminate all possible leaks of cold air from 
tunnels especially by keeping doors at ends of 
tunnels closed as much as possible when operating 
and completely closed when not operating. 


6 Save wear and tear by stopping tunnel belts 
*® when goods are not being cooled. 


Do not run tunnels fast with goods scattered over 

* the belts—run at slower speeds and feed the 

goods as close together as practical. You will get 
just as good production and a better product. 


If anything shows signs of excessive wear, check 


® ; 
it at once. 


Don’t wait until it wears out or 
breaks! Spare parts are becoming increasingly diffi- 
cult to obtain. 


Consult us regarding maintenance problems. We 
are ready and willing to help you all we can. 


CAMBRIDGE, MASS. 





J.W. GREER CO. 





ff 
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Sweetose 


Fills 


the Bill! ! 


“SWEETOSE" is more than a sweetener 
and should not be confused with ordi- 
mary syrups. "“SWEETOSE" is an out- 
standing confectionery ingredient with 
characteristics which contribute notably 
to the quality, texture, flavor and life of 


the products in which it is used. 
Twice as sweet, three times as fluid as 
ordinary corn syrup, "SWEETOSE" is 
serving in all branches of the confec- 
tionery field as a wholesome, nourish- 
ing, low-cost, easy-to-use sweetener. 


*""Sweetose’’ Reg. Trade Mark for Staley's Enzyme Converted Corn Syrup 


A. E. STALEY MANUFACTURING COMPANY 


DECATUR ILLINOIS 





* * * * * * 





America's 
most called-for 


ORANGE FLAVOR 


OIL OF ORANGE 
U.S.P. 


FINEST FLAVOR 
TRUE ORANGE AROMA 
EXCEPTIONAL STABILITY 


Ask our jobbers for’ samples 


DODGE & OLCOTT COMPANY - FRITZSCHE BROTHERS, 


New York, N.Y 76 Ninth Avenue; New York, N.Y 


INC. 


BO Var Street 


Distributors fo ALIFORNIA FRUIT GROWERS EXCHANGE, PRODUCTS DEPARTMENT, Ontoaric 


Producing Plant: The Exchange Orange Products Company, Ontario, California 
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HYFAT 


FOR (Hydensity Sweetened Cream) 


Caramels, Fudges, Toffees, Suckers, 
Crees: ‘Castors, Usesaled Faden Developed to replace Sugar and Cream in 


your candies, with utmost satisfaction 
Butter Creams, Cream Nougat, 


Butter Crisp, Butterscotch, 


A proven product that has really come into its 
Chocolate Nut Caramels, Cast own since the outbreak of the War. Yet it is in no 


‘ way a “substitute”, but rather a self-contained 
Caramels, Kisses, Chews d oe f . 
dairy product that gives you butterfat and milk 


Handrolls solids not fat content in the same proportion as 

* ‘ 20%, fresh cream. Replaces ¥. lb. Sugar for 
\) 

“9 > every pound of HYFAT used. 


% 
 wrpensiry WO 


O OUR customers all over the country we express sincere appreciation for the 
business we have received. It is our hope that we will be able to continue to 
supply your requirements in spite of shipping restrictions, the labor situation and 
supply problems. Response of the trade to Basic HYFAT has been so great and the 
repeat business so gratifying that our facilities have been 
taxed to keep pace with your orders. May we call special 
attention to our new representatives who are now ready to 
serve you wherever you may be. 





Representatives Easy to Use! 


New York — Boston 
A. B. Cassidy 
1133 Broadway, New York 
Philadelphia 
H. C. Nuss 
3633 Walnut Street 
Atlanta paper, and cut off the desired amount, Instantly 
H. M. Hope P 
223 Spring St., S. W. ready for use. HYFAT can be stored in your own 


aa he angel Co warehouse for long time without deteriorating, and 


15 Produce Exchange Bldg. 
Los Angeles 


Ollie Jones 
737 Terminal Street 


Portland, Ore. ' 
Pacific Brokerage Co. No Scoop! =. No Muss! — No Waste! 
15 S. E. Eleventh Ave. 


Just dump it from the tub, strip off the protective 


without loss of flavor or quality. 














BASIC INDUSTRIES, INC. 


919 N. MICHIGAN AVENUE * CHICAGO, ILL. 











“NATIONAL NOW MAKING PARTS TO 





<. 
—+ 
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non. parts are flying to Victory! Our machinery and tools have 
been turned into weapons of war! Exercising special skills cultivated 
| GWerifgany years of building National Confectionery and Chocolate Machines, 
© our @Bgineers and mechanics are soldiers in overalls, fighting with their hearts, 

as well as with their heads and hands. “Ahead of schedule,"’ in a round 


; ; F Clock program, they're turning out National pitally essential to 
j jent airplane operation! _<iate 4 
—— = ye eh 


eds Permi? x x 
our efforts are concent} America's wat, béds, to the exclusion 
machinery, well scoreit 0 users—as far as 


ind them afi_ifivaluable aid in the present 
emergency. Paris ang baits for your Bhrober machines are still available; 
also several size f Oi Pumpg Bers, and some 16", 24", and 32" 
automatiqggige rs as 


We can again supply you with new 


D fd@tery rebuilt machines are on hand, - 


Sour plant. So callon Nagional for, “your, 


— 


ct kk 


—_— 


“+ 


=), 
za 
ue 
5 


a) 


requirements in machinery, pags OF en ering. duvice tochelp” g: 
keep your factory rolling wit every porsibfegiciency —vw, 


NATIONAL EQUIPMENT CUMPANY 


153-157 CROSBY STREET NEW YORK, N.Y. 





























Lucy Ellen Candies’ 


New Factory 


by O. F. LIST 
Editor 
THE MANUFACTURING CONFECTIONER 


en years ago, Lucy Ellen candies were unknown ex- 
cept in a very limited area around Sullivan, a small 
town in central Illinois. Today, these candies— 
principally a chocolate almond bar and a maple pecan 
bar—are distributed nationally and are being pur- 
chased in huge quantities by the Army Post Exchanges. 
The story behind this development is a story of com- 
munity cooperation and a story of candy quality which 
has caught public fancy wherever this candy has been 
introduced. 
Lucy Ellen Candies is a division of the Community 
Industries Association, which includes among its co- 


for November, 1942 











Courtesy “Architectural Concrete” 


! 


From an idea to a nationally known 
business is the 10-year achievement 
of this enterprising confectionery 
business operated by a church group 


operative enterprises several other industries now almost 
100 percent converted to war work. All of these business 
enterprises are housed in a beautiful, two-story building 
completed last year that is the pride of the entire com- 
munity. 

To understand the growth of the candy division in 
the short space of 10 years, it is necessary to know some- 
thing about the people who operate the business and the 
underlying principles which govern the entire enterprise. 
Community Industries was developed by the Church of 
Christ in Sullivan as a means for keeping its members 
off the public relief rolls. Begun in the depth of the 
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Card cutting equipment designed and built in machine shop of 
Community Industries plant and used by the Creative Design 
division for making liners and cards for the candy factory. 


depression, it has prospered nevertheless and stands today 
as a most successful experiment in community coopera- 
tion. 

One of the principles of the church is to help its 
members in a material as well as a spiritual way. During 
the depth of the depression in the early 1930's, Sullivan, 
like many another rural community, was hard hit by the 
business slump. Its limited industries closed down or 
operated under unusual difficulties. The resulting un- 
employment caused a mass movement out of town, par- 
ticularly on the part of the younger people, that threat- 
ened to uproot the entire community with the exception 
of those few who could find employment in the relief 
projects. The church, believing that such projects con- 
tributed little to the lasting prosperity of the community, 
decided that its members, at least, should not become 
public charges and promptly set out to embark upon 
several cooperative projects of its own which would build 
a permanent industrial organization where the various 
skills of its membership could be profitably employed. 
Lucy Ellen candies was the first of these projects. 

Leadership in the church, a non-denominational group, 
centers in the Harshman family, descendents of the Rev. 
S. R. Harshman, who founded the congregation in 1871. 
Of these descendants, Miss Leah Harshman, daughter 
of the Rev. Harshman, is the present pastor of the church 
and head of the business enterprise, which she serves 
without pay. The first venture into the candy business 
was conducted by Miss Lucia Harshman, niece of the 
Rev. S. R. Harshman, and Miss Eileen Hagerman, a 
member of the congregation. The name of the candy 
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division (Lucy Ellen) is taken from a combination of 
the first names of these two women. Paul I. Harshman, 
nephew of the present pastor, has been sales manager 
for the candy division, but is now active in one of the 
firm’s other divisions busy with war work. Don Van 
Hook is in charge of the Creative Design division, an- 
other enterprise housed in the new factory building, pro- 
ducing the wraps and packages used by the candy division 
and also layer boards, package liners, and other pack- 
aging materials. Mr. Van Hook also designed the new 
factory building which was erected last year. 


The first candy produced under this depression project 
was made by Miss Leah Harshman from formulas de- 
veloped by her. That was in 1931. Sales of these first 
entirely hand-made candies were confined largely to the 
community of Sullivan. Originally they were sold only 
as box assortments, and eventually these packaged candies 
appeared in some of the better department stores in the 
larger downstate cities. They were nameless, however, 
and if volume was to be built up on them, some means 
for attracting buyer and eater attention to them had to 
be found, it was decided. In 1937, the candy division 
came out with its first line of bars, carrying the new 
name of Lucy Ellen. 

These first bars were nothing more than fudge with a 
good chocolate coating. Under the sales efforts of Paul 
Harshman, these bars now began to appear on the na- 
tional market, first within a few middle western states, 
then in the east, and eventually all over the country. 

Trouble developed, however. Bars were coming back 
to the factory and jobbers and dealers complained the 
shelf life of this candy was not what it should be to 
sell well. A production consultation followed and radical 
changes in the entire get-up of the bar were decided 
upon. The center now consists of a chocolate flavored 
fondant which is coated with chocolate, nuts added and 
another coating of chocolate applied over this. National 
sales of the two types of bars skyrocketed so that by the 
end of 1938, Lucy Ellen bars were available almost every- 
where that candy could be bought. The original packaged 
assortments were left completely behind in the phenome- 
nal rise of the bar business. Box assortments are now 
packed only for a few local customers and a few large 
retail outlets in towns near Sullivan. However, another 
development out of these original handmade candies is 
the entry of the firm into the bulk chocolate business. 
This line, bulk chocolate creams with handrolled centers, 
is now a fairly substantial item in the entire production 
of this factory. 

Naturally, the restrictions and curtailments in raw 
materials have posed problems for the candy division. 
Last year it was the almonds used on the chocolate almond 
bars. However, the available supplies were enough to 
see the firm through. Imported almonds were originally 
used, but a switch to domestic almonds was accomplished 
without ill effect upon the sales volume. The good 
domestic almond crop promised for this year seems to 
have settled this problem for the time being. Like every 
other candy firm, the Lucy Ellen division could also use 
a lot more sugar than it can obtain under present re- 
strictions, in the face of greatly increased demand for 
its bars. Some relief has been obtained by a revision 
of the fondant formula, calling for reduction of required 
sugar through the use of “Sweetose” to produce a large 
portion of the sweetness factor. Available chocolate sup- 
plies have been adequate to date. It is interesting to 
know that the firm has developed three variations for 
each of its operating formulas, in order to meet present 
and perhaps future shortages in certain materials. 
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Machinery used in the plant includes a Greer coating 
system, the tunnel of which was built in the firm’s own 
machine shop during the time the firm’s candies were 
still hand dipped. This same tunnel has been adapted 
for machine operation. There is also a Simplex vacuum 
cooking system, with beater. A Wrap-o-matic bar wrap- 
per, the only one built to wrap square bars, completes 
the list of primary equipment, other than the carton 
making and wrap printing machinery housed in another 
portion of the factory building. Auxiliary equipment in- 
cludes chocolate melting and tempering kettles, a nut 
cooler, a Friend handroll machine, and other incidental 
utensils. 


In 1939, some 50 mémbers of the church community 
were engaded in the various divisions of Community 
Industries. A gross business of about $90,000 was being 
handled annually. However, the various manufacturing 
units were scattered in buildings all over town, making 
operations difficult to manage. It was therefore decided 
to centralize the various units in a single building to 
be erected largely by the church members themselves, 
with the aid of the Sullivan Concrete Works, another 
Harshman enterprise. The latter company did the actual 
concrete construction work assisted by members of the 
church skilled in the building trades. Thus, this beauti- 
ful two-story building was completed in 1941 without 
the formality of a contract for any part of the job. 

Architectural concrete was chosen for several reasons. 
Members were familiar with its use. It required chiefly 
local materials, hence there was no expensive transporta- 
tion involved in bringing materials to the job. This 
material is also well able to provide a durable structure 
with heavy-duty floors for the machinery and firesafety 
to protect the community investment. Another factor 
influencing the use of this material was that it would 
require the use of the least amount of highly skilled 
labor, by comparison with many other types of con- 
struction material. 

The new factory building is 80 ft. by 160 ft., with 
concrete frame, walls, floors and roof. Foundation walls 
are 12 in. thick, with 8 in. walls above the basement- 


Delivery end of the bar produc- 

tion line of Lucy Ellen Candies 

Division. This is the only wrap- 

ping machine of this particular 

make designed to wrap square 
bars. 
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story level. Design is conservatively modern with deco- 
rative detail limited to fluted mullions and simply-formed 
spandrils. Flat surfaces were formed against plywood 
and were finished with two coats of white portland ce- 
ment. Interior walls are painted in light buff. Actual 
cost of the completed building was placed at approxi- 
mately $55,000, but a recent estimate by an architect 
places the valuation much higher. 


Western Salesmen To 
Meet in Chicago, Dec. 17 


Western Confectionery Salesmen’s Association will hold 
its 28th Annual Convention at the Hotel Sherman, Chi- 
cago. Dec. 17 to 19, 1942. The Convention Committee 
consists of: Lon Bencini, chairman; Ross Fairman, John 
Mack, Walter Rau, Warren Burgin, Ben Lindberg, Eddy 
Ossowski, George Gronberg, Charles Sdhweik, Nick 
Lavezzorio, and Bob Amster. At a meeting of the Chi- 
cago Candy Club, held Oct. 12, at the Hotel Maryland, 
Chicago, members voted to contribute at least one box 
of 5c bars for the purpose of sending an assorted box 
or two of 5c bars to members, sons of members, jobbers 
or employees of jobbers in the Armed Forces. Two inter- 
esting talks were given by Ralph Lobell, Overland Candy 
Co., and John Mack of Euclid Candy Co., both of whom 
outlined ways and means by which the salesmen could 
help their manufacturer-principals as well as their jobber 
customers in these times. 


A.R.C. Convention 
Dates Are Set 


At a one-day meeting of the board of directors, held 
in Chicago recently, the dates for the Annual Con- 
vention of the Associated Retail Confectioners of the 
U.S. were set. The convention will be held in Chicago 
on June 2 to 4, 1943. No hotel has yet been designated, 
but it is hoped that the dates decided upon will coincide 
with the dates of the annual N. C. A. Convention. 
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Well-Known Retail 
Candy Expert Passes 


It is with genuine and deep regret that we report the 
sudden death, on Oct. 30, of George A. Eddington, out- 
standing expert on retail candy making and shop prac- 
tice. Death came from a cerebral hemorrhage while Mr. 
and Mrs. Eddington were visiting relatives at Union 
Grove, Wisconsin. His passing removes from the candy 
scene one of its few remaining active candy makers 
whose span of experience covers the whole range of 
candy production development, both retail and wholesale, 
over the past 50 years. 


George Eddington’s experience in the candy business 
started when he was a mere boy in Canada. He was 
born at Perth, Ontario, on March 13, 1873. His first 
candy experience was obtained in Montreal. He worked 
for the Carruthers Candy Co. on Kingston, Ontario, but 
later moved back to Montreal to work in the factory of 
Vieu Freres. From here he moved to Portland, Oregon, 
where he was with the George C. Shaw Company and 
also operated his own business for a time. His next 
association was with the St. Clair Candy Co., Providence, 
Rhode Island, and later, with the Williams and Faxon 
Co. of Buffalo, N. Y. He then returned to Canada for 
several years, being associated first with the Dingle & 
Stewart Co. of Winnipeg, and later, with the Hudson’s 
Bay Company in the same city. His next position was 
with the Crystal Confectionery Co. in Vermont. He 
then came to the Middle West and founded his own 
firm, called “Cherry’s Folks,” in Findlay, Ohio. After 
several years in Ohio, he moved to Chicago, where he 
had been active for the past several years in retail shops 
well known in the city—DeMet’s, Hillman’s, Archibald 
Candy Co. (Fanny May), and others. In the past year 
he has been a partner in the Gold Candy Co., Chicago, 
in which firm he was active at the time of his demise. 


Besides a long and unusually active career as a retail 
and wholesale practical candy man, Mr. Eddington was 
well-known throughout the country for his writings on 
retail candy shop practice and procedure. His broad 
and long experience gave him an insight into confection- 
ery shop problems and how to solve them that few men 
possess in our time. His writings on retail shop candy 
making were followed closely by a host of small shop 
operators in this country and abroad. His store of 
“tricks of the trade” was so vast that he was perhaps 
the only man in this country who could talk with 
authority about the candy maker’s trade as it was prac- 
ticed a half century ago, before the age of mechanization 
in this industry. 

Mr. Eddington was a respected member of the Chi- 
cago Candy Production Club, a contributing and con- 
sulting editor for THE MANUFACTURING CONFECTIONER 
of whose Packaging Clinic has was a valuable member, 
and a true defender of the ultimate in candy quality. 
In his own family, three members of which are associ- 
ated with the candy industry or related industries, he 
has left a solid foundation of candy making tradition. 
He is survived by his widow, Mrs. Emma Eddington; 
one daughter, Mrs. Ralph Casterline of Belmont, N. Y., 
who has operated her own candy business there; and 
four sons, George, associated with Armour & Co., Chi- 
cago, Gordon and Jack of Chicago, and Melville of 
Clinton, Iowa, associated with the Clinton Co. 

Funeral services were held at Union Grove, Wis., on 
November 2, the Rev. I. Cheek officiating. Pallbearers 
included: Walter Kraft, H. J. Thurber, C. D. Wilbur 
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and Frank Poulsen, all members of the Chicago Candy 
Production Club, Charles Dattelzweig and Simon Gold- 





George A. Eddington 


smith, who were associated with Mr. Eddington at the 
Gold Candy Company. Burial was at Union Grove. 


E. M. (Ed) Johnson 
Dies Suddenly 


The industry lost one of its well-known figures on 
November 3, when Edward M. Johnson died suddenly 
in Washington. For the past nine months he has been 
serving as a consultant for the War Production Board, 
first with the Sugar section of the Food branch, but 
more recently with the Conversion 
section. His loss will be a severe 
blow to the industry at large as well 
as to his many friends in all parts 
of the country. A memorial service 
for Mr. Johnson, who was 67 years 
old, was held in Evanston, Illinois, 
November 6. 

Edward Meade Johnson came to 
the confectionery industry in 1907 af- 
ter several years as an engineer with 
the American Telephone and Tele- 
graph Company. He left this company to become secretary 
and general manager of the old J. H. Phelps Company of 
Cleveland, of which firm he later became president. In 
1926, he accepted a position with Curtiss Candy Co., 
Chicago, where he remained for three years. He then 
became a member of the executive staff of the William- 
son Candy Co., Chicago, and remained there six years. 
Upon his resignation, he set up his own office in Chi- 
cago as a consultant on plant policy, layout and ar- 
rangement, and production problems for the confec- 
tionery industry. To these activities he later added 
representation in the middle western territory for J. W. 
Greer Co., Cambridge, Mass., and in 1938, he was made 
manager of the western division for Greer. He took 
leave of absence from this connection to become a con- 
sultant on industry matters for the WPB. 


Edward M. Johnson 
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Sanding Procedure 
In Hard Candy and Gum Work 


by J. H. BIER 


Works Manager 
National Candy Company 


illing of government orders for the hard-candy 

ration which is being given to all U.S. soldiers serv- 

ing on foreign soil has brought into rather sharp 
focus the technique of sanding. One of the specifications 
for the hard-candy ration is that each piece be sanded 
to prevent sticking in the package and to make for 
neater handling on the part of the eventual eater, re- 
gardless of where he may be stationed. Most factories 
that have handled this government business are well ac- 
quainted with the sanding operation and everything en- 
tailed in it. Possibly a few successful bidders have not 
produced a sanded piece in some time, and for these, at 
least, a review of the subject will be valuable in over- 
coming such difficulties as their unfamiliarity with the 
operation has produced. 

Sanding is commonly applied to hard candies and 
certain gum and jelly work. In hard candy, sanding (or 
more properly, “sugaring”) is done to prevent the 
pieces from sticking to each other and to enhance the 
appearance of the pieces. In gum work, these same func- 
tions are desired, but due to the large percentage of 
moisture in jelly work today (around 20 per cent) it is 
absolutely necessary to apply some sort of coating to 
prevent sticking and matting. Gum work is also sanded 
before being crystalized. Formerly much of the better 
grade of gum and jelly work was crystallized. This was 
expensive and today’s soft jellies, sanded and double 
steamed are the answer to this. Similarly, pan work 
centers are sanded as they come out of the starch just 
prior to entering the pan department for coating. The 
centers coming out of the starch have a starch film, and 
sanding eliminates this film and also prevents the centers 
from sticking together as they are introduced into the 
pan. It is probable, too, that this sugar sanding also 
quickens the process of building up the coat which is 
applied in the process of panning. 

There are three methods of sanding. The first is strictly 
a hand process suitable for small batches. This is done 
by putting the pieces, say lemon drops, into a large dish 
pan, adding a thin sugar syrup, and working the pieces 
around in this syrup by swirling the dishpan with a cir- 
cular motion. When all pieces have been thoroughly 
wet in the syrup, they are dumped out upon a table which 
has been covered with a quantity of sanding sugar, and 
then worked around so that all surfaces are covered with 
the sugar. They are then put into a sieve or strainer and 
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gently shaken so that all excess sugar drops off and 
back onto the table for further use on other batches. The 
finished pieces are placed in boards and allowed to 
dry. 

In factories having revolving pans, the sanding opera- 
tion can best be accomplished in such a pan, or pans, It 
is much faster and less cumbersome. Candy to be sanded 
is dumped in the pan and is moistened, either by use of 
steam or by having been wet with syrup. The exact 
amount will have to be determined by the operator. The 
pan is in motion while the goods are being moistened. 
Sugar is then added and after all pieces are properly 
coated, the candy is sieved and placed in boards to dry. 
Care must be exercised not to allow the pieces to re- 
main in the pan longer than it takes to coat them thor- 
oughly, else the motion of the pan will knock off the 
sugar and polish the pieces. 

In the largest factories, special sanding drums are 
used especially for gums and jellies, and the entire opera- 





A couple of old timers inspect some sanded candies and 
discuss the variations in sanding technique. 
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tion is more or less automatic. The pieces are conveyed 
to the drum from the starch room, automatically. As 
they approach the drum, a sort of squirrel-cage affair 
with agitators, the pieces pass through steam which 
makes them tacky. Then they enter the sanding drum 
and are forced through it slowly by the fixed agitators, 
the sugar having been introduced automatically into the 
drum at approximately the same point as the steamed 
centers. After they leave the drum, they again pass through 
a chamber that gives the pieces a thorough steaming with 
super-heated steam, to dry up any moisture left on sur- 
face and break down some of the smaller particles of 
sugar producing an imitation crystal finish. Then the con- 
veyor takes them to the packing or storage room. This 
drum sander can also be used for hard candies, although 
experience shows that there is a tendency to round off the 
edges of the hard sanded pieces because they do not 
come through the drum fast enough. 

Beet sugar is commonly used for sanding soft pieces 
which are to be coated and polished. But for hard can- 
dies a very hard, small-grained cane sugar (“berry sugar’’) 
gives best results. In either case, the sugars with small 
crystalline structure are preferred, since the larger crys- 
tals of the coarser sugars make for sharp edges. Also, 
the smaller-grained sugars give better surface cover- 
age. An excess of syrup on the pieces to be sanded will 
result in excess pick-up of sugar, and this sugar later 
knocks off very easily, wasting material. 

Since the introduction of sugar rationing, several sug- 
gestions have been made for using other materials instead 
of sugar, for sanding. Presumably, where the only pur- 
pose of such “sanding” is to prevent pieces from stick- 
ing together, milk powder or even starch might conceiv- 
ably be used. However, where the sanding is done to 
serve the triple purpose of restricing evaporation of the 
soft center which causes drying-out and hardness; pre- 
venting clusters, and enhancing the appearance of the 
pieces—sugar seems about the only material that can 
be used successfully and effectively. 


Candy in the 
Current Literature 


One of the current best sellers in bookshops all over 
the country is Hartzell Spence’s new book “Get Thee 
Behind Me.” Written by the author of that other best- 
seller and headline movie, “One Foot in Heaven,” 
Spence’s new book tells of his own life as the son of a 
small-town minister. Of special interest to the candy 
industry are the two chapters covering the author’s ex- 
periences as errand and stock boy for Bauer’s Confec- 
tionery in Denver, in which city the family lived for sev- 
eral years. Description of the formal and almost austere 
atmosphere of the ante-bellum (World War I) “candy 
shoppe” brings nostalgic memories to anyone in the in- 
dustry today whose start and early training in the candy 
business was received in a shop of similar character. It 
would be interesting to learn how many persons in the 
industry remember the Mr. Baartsch or the elder Mr. 
Jacobs, both of whom are mentioned by name in the book. 


Chase Candy Company 
Employees Get Bond Flag 


Chase’s Journal, house magazine of the Chase Candy 
Co., St. Joseph, Mo., in its issue of September 18, 
carried a news item reporting that the company is now 
flying the War Bond Flag, token that 90% of the Chase 
employees are purchasing war bonds on the Pay Roll 
Savings Plan. 
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Extra-Sugar Allotment 
Counties in U. S. 


In response to several requests, we are publishing the 
names of the various counties in the U. S., in which 
extra sugar allowances have been decreed by Amendment 
10 to Sugar Rationing Order 3, dated September 1, 1942. 
Applications for extra allotment of sugar under this 
Amendment should be made on OPA Form R-315, avail- 
able from your local rationing board. Following are the 
states and the counties, with the figure after each county 
name indicating the percentage of increase allowed: 
Alabama: Barbour 15, Calhoun 10, Chilton 40, Dale 10, 
DeKalb 15, Jefferson 10, Lauderdale 10, Madison 10, 
Mobile 30, Montgomery 20, Shelby 10, Sumter 15, Talla- 
dega 30. Arizona: Coconino 20, Greenlee 30, Yuma 30. 
Arkansas: Baxter 10, Desha 10, Jefferson 15, Miller 15, 
Pulaski 10, Sebastian 30, White 30. California: Contra 
Costa 30, Inyo 20, San Diego 30, San Luis Obispo 20, 
San Mateo 10, Santa Barbara 10, Shasta 10, Solano 50, 
Yuba 80. Colorado: El Paso 30. Connecticut: Hartford 
10. Delaware: Sussex 10. D. of C. 15, Florida: Bay 20, 
Clay 30, Duval 20, Escambia 10, Gulf 10, Highlands 15, 
Leon 10, Monroe 20, Okaloosa 10, Bradford 70. Georgia: 
Berrien 30, Bibb 10, Camden 10, Chatham 10, Chat- 
tooga 10, Dougherty 15, Liberty 50, Muscogee 15, 
Richmond 10, Stephens 10. /daho: Bonneville 30, Clark 
10, Elmore 20, Valley 10. Jilinois: Champaign 10, Du- 
Page 10, Hardin 10, Madison 10, St. Clair 10, Winne- 
bago 10. /ndiana: Bartholomew 10, Clark 20, Floyd 10, 
Johnson 60, LaPorte 10, Marian 10, Porter 10, Scott, 10, 
Starke 20. Jowa: Des Moines 20. Kansas: Sedgwick 20, 
Johnson 10, Labette 15. Kentucky: Jefferson 10, Union 
70. Louisiana: Beauregard 10, Calcasieu 10, East Baton 
Rouge 20, Jefferson 10, LaSalle 20, Rapides, 20, St. 
Mary 10, Vernon 30. Maine: Piscataquis 50, York 10. 
Maryland: Baltimore 20, Charles 10, Harford 15, How- 
ard 10, Montgomery 20, Prince Georges 20. Massa- 
chusetts: Barnstable 10. Michigan: Macomb 20, Mis- 
saukee 10, Oakland 10, Wayne 10. Mississippi: Forrest 
30, Jackson 30, Lowndes 10, Hinds 10. Missouri: Boone 
10, Newton 50, Phelps 20, Pulaski 30, St. Charles 10, 
St. Louis 10. Montana: Treasure 20. Nebraska: Deuel 30. 
Nevada: Clark 110, Lander 10, Mineral 90, Nye 10. 
New Hampshire: Rockingham 10. New Jersey: Glou- 
cester 10, Middlesex 10. New Mexico: Bernalillo 20, 
Chaves 15, Eddy 10, Hidalgo 30, Otero 10. New York: 
Tompkins 10. North Carolina: Cumberland 10, New 
Hanover 30, Hyde 10, Onslow 50, Orange 10. North 
Dakota: Mercer 10. Ohio: Greene 10, Hamilton 10, 
Montgomery 10, Portage 10. Oklahoma: Comanche 10, 
Mayes 20, Muskogee 40, Tulsa 10. Oregon: Benton 20, 
Linn 40, Umatilla 10. Pennsylvania: Cambria 10, Dela- 
ware 10. Rhode Island: Kent 10. South Carolina: Charles- 
ton 20, Dorchester 10, Richland 20. Tennessee: Blount 
15, Hamilton 10, Jefferson 15, Loudon 10, Montgomery 
30, Polk 10, Coffee 20. Texas: Bastrop 70, Bell 30, Bowie 
40, Brazoria 50, Brazos 10, Brown 30, Cochran 20, 
Dallas 10, El Paso 10, Galveston 10, Hall 15, Hockley 
30, Jefferson 10, Kleberg 20, Lubbock 10, Marion 15, 
Matagorda 10, Midland 20, Moore 30, Nueces 30, Old- 
ham 15, Orange 70, Palo Pinto 15, Taylor 15, Terry 30, 
Zapata 10, Jackson 10, Hansford 10, Tarrant 10. Utah: 
Davis 15, Salt Lake 10, Tooele 10, Weber 20. Vermont: 
Addison 10. Virginia: Arlington 30, Henry 10, King 
George 10, Montgomery 60, Norfolk 20, Nottoway 90, 
Princess Anne 20, Pulaski 20, Tazewell 10, Warwick 50, 
York 10, Fairfax 20. Washington: Clark 20, Franklin 10, 
King 10, Kitsap 70, Mason 15. West Virginia: Gilmer 10, 
Monongahela 10 . 
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TT: Council on Foods and Nutrition of the American 
Medical Association in a report published in the A.M.A. 
Journal of November 7, again takes a vigorous, if some- 
what arbitrary slap at the candy industry. In effect the 
Council says the American public is not getting enough 
vitamins because we eat too much sugar. This sugar is 
almost chemically pure, contains no vitamins, and re- 
places other foods, principally flour, that are sources of 
vitamins. It therefore recommends that sugar be eaten 
as a sweetening agent with other foods bearing vitamins 
and that the powers of sugar rationing be used to curtail 
severely the amount of sugar allowed for making candy 
and soft drinks, and that controls be placed upon the 
advertising of these products. 

In other words, the A.M.A. Council on Foods and 
Nutrition would call down upon the candy and soft 
drink industries further regimentation under the guise 
of our war effort. It would restrict the exercise of free 
enterprise in providing the American public with some- 
thing it wants and needs. It would place schools and 
certain areas around schools “out of bounds” so far as 
the sale of candy is concerned. It would curtail the 
sale of candy and soft drinks in industrial plants, 
where both are now being used with telling effect to 
combat worker fatigue so that production of needed 
war materials can proceed according to schedule. The 
report does not say so directly, but by implication at 
least, it would eliminate from the Army’s emergency ra- 
tions such portions of the ration’s elements as might 
conceivably fall within the category of “candy” or con- 
fections. It would do all these things by recommending 
that less sugar be made available to the industries in 
which these products are manufactured, and it may be 
presumed at least, that its recommendation with reference 
to the advertising of candy and soft drinks would be 
administered by some government agency. 

The story of candy and its nutritive characteristics 
has been told many times, and well, and does not re- 
quire repetition here. Candy’s place of importance in 
our war effort, both directly and indirectly, has also been 
well established. Introduction of vitamins into candy, 
by inclusion of other nutritive elements and by incor- 
poration of synthetic vitamins, is a clear indication that 
this industry has long ago realized the shortcomings of 
its own products in certain respects. As the technique 
improves, the ratio of nutrition in each piece of candy 
will be increased. Thus, the candy industry, quite with- 
out the paternalistic advice of the medicos, has itself 
eliminated a great deal of the cause for general criti- 
cism such as that leveled against it in the A.M.A. report. 

It is not the place of the American Medical Association 
to say what should and what should not be done, legis- 
latively or by bureaucratic control, in the food indus- 
tries. It would be doing the country as a whole a far 
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greater service if its learned Council on Foods and 
Nutrition, instead of asking for such control, would 
unbend sufficiently to work with the chemists and tech- 
nical men in these industries for the improvement of 
our products; if-its august council would descend lofty 
Olympus long enough to improve, not only candy, but 
other foods that tend to overbalance the diet,—for it is 
well known that some people should eat less sweets, 
others less of the starches that are found in bread and 
bakery goods, and still others, many other ingredients 
of foods to which they are allergic. Candy has been 
so much improved in the past years, from the nutrition 
standpoint, that it is no longer sound or wise on the 
part of the doctors to condemn the whole industry to 
practical oblivion simply because over-indulgence is still 
a human weakness. 


Vale! 


W rman the past month the industry has lost, in the 
deaths of George Eddington and Ed. Johnson, two 
of its top ranking exponents of candy quality. The one 
learned what he knew the hard way, by growing up in 
the business. The other, with a technical background 
and training, applied this to the best advantage of the 
industry’s mechanized processes. Mr. Eddington was 
essentially a candy maker, while Mr. Johnson might 
properly be called a candy engineer. Both contributed 
immeasurably to the industry’s progress by their per- 
sonal contacts with many firms throughout the countrv 
and by their published works on the practical and 
mechanical aspects of candy production. 

Of the two, Ed. Johnson was perhaps better known 
to the industry at large through his association with the 
WPB during the past year. Nevertheless, in the middle 
west at least, he has left a lasting monument in many 
plants where his engineering skill and production ex- 
perience were called in to produce greater plant effi- 
ciency and better finished goods. This skill was so 
highly regarded that Mr. Johnson was called to Wash- 
ington almost simultaneously with the organization of 
the WPB Sugar Section, which administers the ration- 
ing in our industry. Later, his particular engineering 
background was applied more practically by the WPB 
Conversion section. 

Mr. Eddington’s activities were less spectacular, but 
nonetheless important. His experience extended over the 
past half century of candy production, in this country 
and Canada. His work covered principally production 
in retail plants, but his years in the industry had also 
placed him in many wholesale factories. His knowledge 
of candy and candy making was so vast as to include 
practically everything that has been made and every- 
thing that has been done since the turn of the century. 
Quality was a fetish with him, and he was outspokenly 
blunt when he encountered methods that emphasized 

(Turn to page 32, please) 
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TRUS UNDUSTRW'S CANDY CLINIC 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Cordial Cherries; Panned Goods 


CODE 11A42 
Panned Peanuts— 2 ozs.—1c 


(Purchased in a railroad depot, 
Chicago, Ill.) 
Appearance of Package: Good for a 

Ic seller. 
Wrapper: Printed folding box. 
Coating: Good. 
Peanuts: Good. 
Remarks: A good Ic number. 


CODE 11B42 


Coffee Crunch—lIc 
(Purchased in a department store, 
Chicago, IIl.) 

Appearance of Piece: Good. 

Wrapper: Printed gold cellulose wrap- 
per. 

Color: Good. 

Texture: Good. 

Flavor: Fair. 

Remarks: A good eating Ic coffee piece. 


CODE 11C42 


Chocolate Coated Peanut Brittle 
—lc 
(Purchased at a news stand, 
Chicago, III.) 
Appearance of Piece: Suggest a cel- 
lulose wrapper be used. 
Coating: Good for a Ic seller. 
Center: 
Texture: Good. 
Taste: Good. 
Remarks: The best lc brittle piece 
that. the Clinic has examined this 
year. 
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CODE 11E42 
Milk Chocolate Square—Ic 


(Purchased in a department store, 
Chicago, III.) 
Appearance of Piece: Good. 
Wrapper: Printed wax paper. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A good eating Ic piece of 
chocolate. 


CODE 11F42 


Panned Chocolate Raisins— 
1% ozs.—5c 
(Purchased in a cigar store, 
Chicago, Ill.) 
Appearance of Package: Good. 
Wrapper: Printed cellulose bag. 
Coating: Light. 
Color: Good. 
Panning: Good. 
Finish: Good. 
Raisins: Good. 
Remarks: The best chocolate panned 
raisins that the Clinic has examined 
this year. 


CODE 11G42 
Roll of Hard Candy Drops 


% ozs.—lc 
(Purchased in a chain store, 
Milwaukee, Wis.) 

Appearance of Package: Good. 

Drops are wrapped in foil wax pa- 

per, outside band printed red, white 

and blue. 
Colors: Good. 


Texture: Good. 

Flavors: Fair. 

Remarks: We do not see how it is 
possible for the manufacturer to 
make a living profit on this number. 
One of the best le drop packages 
that the Clinic has examined this 
year. 


CODE 11H42 


Chocolate Coated Cherries 
—1 lb.—35c 
(Purchased in a 5c & 10c store, 
Chicago, Ill.) 

Appearance of Package: Good. 

Box: Two layer, telescope type box, 
white printed in red and green clus- 
ters of cherries on top and sides. 
Cellulose wrapper. 

Appearance of Box on Opening: Two 
broken. 

Coating: Fair. 

Center: 

Cream: Good. 
Cherries: Good. 

Remarks: The best box of.-cherries at 
this price that the Clinic has exam- 
ined this year, at this price. Most 
of the cherries that we examined in 
this price range are of the cheapest 
kind of raw materials and have a 
rank taste in many cases. 


CODE 11142 


Chocolate Coated Liquid 
Cream—lIc 
(Purchased in a department store) 
Chicago, III.) 
Appearance of Piece: See Remarks. 
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BEST “TIP” ON 
THE MARKET 






Run a lest batch yourself—see the brilliant clarity 
and always-tender texture of Exchange Pectin 


LOOKING FOR A MONEY-MAKER? 
Wherever sold, Exchange Pectin Jelly Candy is 


first choice—pays off promptly in fast-growing 
repeat business. With Exchange perfected formulas 
and the proved economy of Exchange Citrus 
Pectin, you can’t miss making profits. 


Candy. Learn how it cuts production time—sets 
and cools in a few hours—packs perfectly in bulk. 
Then try one—and see if you can keep from eating 
another. For proof of profit, use the coupon now. 














CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 
ONTARIO, CALIFORNIA 
189 W. Madison St., Chicago 99 Hudson St., New York 




















California Fruit Growers Exchange 
Products Dept., Div. 211, Ontario, California 


Send us costs and specifications on Exchange Pectin 
Goods. 


Firm Name 





Street oe 








p-—----- 


Copyright 1942, California Fruit Growers Exchange, Products Department 
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-«Leeithin- 


Patent | ,781,672 is now void and the use of Lechithin 
in Chocolate is without any Patent restrictions. 


Our price and quality are right. 


J. C. Ferguson Mfg. Works, Inc. 


130-140 Ernest Street 
Providence, R.1., U.S: A: 








Wrapper: Printed glassine wrapper. 

Coating: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good: 

Remarks: Piece was partly crushed; 
a very dangerous way to put out 
chocolate coated creams. A good 
eating piece for lc seller. 


CODE 11J42 


Caramel and Vanilla 
Chew Bar—lIc 
(Purchased at a news stand, 
Chicago, III.) 
Appearance of Piece: Good. 
Wrapper: Printed wax paper. 
Caramel: Good. 
Vanilla Chew: Good. 
Remarks: A good eating lc seller, also 
large looking. 


CODE 11K42 


Chocolate Fudge Fruit and 
Nut Bar—1% ozs.—5c 
(Purchased at news stand, 
Chicago, III.) 





Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in red, 
white and blue. 

Color: Fair. 

Texture: Tough. 

Taste: Fair. 

Remarks: Suggest bar be made softer 
and more cocoa or chocolate liquor 
be used to give bar a better taste. 


CODE 11L42 
Chocolate Coated Cream Mint—1c 
(Purchased in a news stand, 
Chicago, II1.) 
Appearance of Piece: Good. 
Wrapper: Printed paper backed foil. 
Coating: Good. 
Center: 
Color: Good. 
Texture: Too hard. 
Flavor: Good. 
Remarks: Suggest center be checked 


as it is too dry and hard. Coating 
and flavor are good for a lc seller. 





CANDY CLINIC SCHEDULE 
FOR 1943 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Salted Nuts: Chewy Candies: Caramels 
MARCH—Assorted One-Pound Boxes of Chocolates 
MAY—Easter Candies and Packages: Molded Goods 
JULY—Gums and Jellies: Marshmallows 

AUGUST—Summer Candies and Packages; Fudge 
SEPTEMBER—Bar Goods of all types 

OCTOBER—Home Mades; 5c-10c-15c-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Consid- 
ered During Year: Special Packages: New Packages 
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CODE 11M42 


Chocolate Coated Cherries 
—1 lb.—29c 


(Purchased in a department store, 
Chicago, III.) 
Appearance of Package: Good. 
Box: Two layer telescope box printed 
in red and green cellulose wrapper. 
Appearance of Box cn Opening: 4 
pieces broken. 
Coating: 
Dark: Fair. 
Centers: 
Cherries: Good. 
Cream: Had a strong taste. 
Remarks: Cream center tasted as if 
old egg albumen was used in cream. 
Suggest center be checked as you 
could not eat the second piece. 


CODE 11N42 
Chocolate Coated Mint—Ic 


(Purchased in a candy store, 
Boston, Mass.) 


Appearance of Piece: Good. Printed 
paper wrapper. 

Size: Good. 

Coating: Good. 

Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: The best lc Mint that The 
Clinic has examined this year. Well 
made and a good peppermint flavor. 


CODE 11042 
Anise Roll—lc 


(Purchased at a cigar stand, 
Boston, Mass.) 
Appearance of Piece: Good. Printed 
paper wrapper. 

Size: Good. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: A good eating hard candy 
stick. 


CODE 11P42 
Sugar Mints—lc 


(Purchased in a drug store, 
Boston, Mass.) 
Appearance of Package: Good. Wrap- 

per printed cellulose. 
Size: Good. 
5 Hard Sugar Mints in a roll. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best Ic roll of Mints 
that the Clinic has examined this 
year. 


CODE 11Q42 
Molasses Peanut Chews— 
3 pes.—Ic 
(Purchased in a drug store, 
Boston, Mass.) 


Appearance of Piece: Good. Each 
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piece is wrapped in printed wax 
paper. 

Size: Good. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Piece lacked peanut and 
molasses flavor. 


CODE 11R42 
Hollow Licorice Cigarettes—lc 


(Purchased in a shoe shine parlor, 
Boston, Mass.) 
Appearance of Package: Good. Print- 
ed folding box, ten cigarettes. 

Size: Good. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best Ic Licorice pack- 
age that the Clinic has examined 
this year. 


CODE 11842 
Caramel Stick—Ic 


(Purchased at a cigar stand, 
Boston, Mass.) 
Appearance of Stick: Good. Printed 
wrapper of yellow paper. 

Size: Good. 

Color: Good. 

Taste: Good. 

Remarks: The best caramel stick that 
the Clinic has examined this year 
for lec. 


CODE 11T42 
Molasses Candy Bar—lc 


(Purchased in a retail store, 
Boston, Mass.) 
Appearance of Piece: Good. Printed 
wax paper wrapper. 

Size: Good. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: A very good molasses bar 
at this price. 


CODE 11U42 
Butterscotch Bar—lc 


(Purchased in a drug store, 
Boston, Mass.) 
Appearance of Piece: Good. Inside 
wrapper of yellow wax paper, print- 

ed paper band. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best Ic Butter Scotch 
piece that the Clinic has examined 
this year. 


CODE 11V42 


Milk Chocolate Cordial Cherries 
—i lb.—49c 
(Purchased in a candy store, 
New York, N. Y.) 

Appearance of Package: Good. 

Box: One layer bundle type, white 
printed in red and blue. Brown pa- 
per wrapper tied with brown twine. 

Appearance of on Opening: Good. 
Each cherry wrapped in printed 
wax paper. 

Milk Coating: 
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Color: Good. 
Gloss: Good. 
Strings: Good. 

Center: 

Cherries: Good. 
Cordial: Good. 
Taste: Good. 

Remarks: The best one pound box of 
cherries, at this price, that the Clinic 
has examined for a long time. Very 
well made and of good quality. 


CODE 11W42 
Panned Almonds— 2 b.—40c 


(Purchased in a candy store, 
New York, N. Y.) 
Sold in bulk. 
Colors: Good. 
Panning: Good. 
Finish: Good. 
Flavors: Good. 
Almonds: Good. 
Remarks: The best Panned Almonds 
that the Clinic has examined in 
some time. 


CODE 11X42 


Panned Goods—Corsage Farm 
—29c—No Weight given 
(Purchased in a candy shop, 

New York, N. Y.) 

Appearance of Package: Good. Fold- 
ing box used, gold printed seal. 
Panned Almonds are wrapped in 
plain cellulose and fastened to a 
stem, gold leaves in top and silk 
ribon band, forming a corsage. 

Almonds: 

Panning: Good. 
Color: Good. 
Flavor: Good. 

Remarks: An attractive and different 
novelty, well arranged and neatly 
put up. This package should be a 
good seller. 


CODE 11Y42 


Molasses Peanut Chew— 
three pieces—l1c 
(Purchased in a shoe shine parlor, 
Boston, Mass.) 
Appearance of Package: Good. Three 
pieces, each wrapped in printed mo- 

lasses paper, red paper band. 

Size: Good. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best Ic piece of its 
kind, that the Clinic has examined 
this year. 


CODE 11242 


Toffee—lIc 
(Purchased in a cigar store, 
San Francisco, Cal.) 

Appearance of Piece: Good. Wrapper 

was of paper backed gold foil printed. 
Size: Good. 
Coating: 

Light: Good. 
Center: 

Color: Good. 

Texture: Good. 

Taste: Good. 
Remarks: An exceptionally good piece 

at lc of Toffee. 





SAVINGS 


HARD CANDY 
FLAVORS 


LUEDERS 


OFFERS 


IMITATION 


RUIT 
LAVORS 


STRAWBERRY 
RASPBERRY 
PINEAPPLE 

BANANA 
CHERRY 
GRAPE 


SAMPLES 


AND 


INSTRUCTIONS 
REQUEST! 
GEORGE LUEDERS CO. 


(Est. 1885) 
427-29 Washington St. 


NEW YORK 
SAN FRANCISCO 
CHICAGO 
MONTREAL 


Representatives 


ST. LOUIS—PHILADELPHIA 











CODE 11AA42 


Candy Licorice Jelly Beans 
—2 ozs.—5c 
(Purchased in a dept. store, 


San Francisco, Cal.) 
Appearance of Package: Good. Print- 
ed light board tray, Cellulose wrap- 
per. 
Size: Good. 
Color: Good. 
Panning: Good. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best Jelly beans that 
the Clinic has examined in some 
time. 
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AVLON’S 


MAPLE 


“For delicious maple 
candies use Avlon's 


Maple, a real maple . 
sugar, concentrated. 
Write for working 
sample." rs 


AVLON’S FLAVORS 


125 Dwight St. 











Springfield, Mass 


CODE 11BB42 
Cordial Cherries— 2 lb.—50c 


(Purchased in a candy store, 
San Francisco, Cal.) 


Appearance of Package: Good. 
Box: One layer bundle wrap type, 
white printed in brown tied with 
brown grass ribbonzine. 
Appearance of Box on Opening: Good. 
Coating: 
Milk and Dark: Good: 
Center: , 
Cherries: Good. 
Cordial: Good. 
Taste: Good. 
Remarks: Exceptionally good cordial 
cherries. 


CODE 11CC42 


Panned Coconut Squares 
2¥2 ozs.—5c 
(Purchased in a cigar store, 

San Francisco, Cal.) 
Appearance of Package: Good. Cel- 
lulose bag, printed paper clip. 

Size: Good. 

Colors: Too bright. 

Panning: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Suggest less colors be used 
and center flavor be checked as it 
was too strong. 


CODE 11DD42 
Piece of Hard Candy—lIc 


(Purchased at a cigar stand, 
New York, N. Y.) 
Appearance of Piece: Good. 
cellulose wrapper. 
Size: Small. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: A small piece for a lc seller. 
Suggest piece be made longer and 
thinner to give it size. 


CODE 11EE42 
Chocolate Cream Watfers—lc 


(Purchased at a candy store, 
New York, N. Y.) 


Printed 
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Appearance of Piece: Good. 
Size: Good. 
Coating: Good. 
Center: 
Color: Fair. 
Texture: Too soft. 
Flavor: Good. 
Remarks: Suggest center be checked 
as it is too soft and is not good eating. 


CODE 11FF42 


Cinnamon Hearts Panned 
—2 ozs.—5c 
(Purchased in a department store, 
San Francisco, Cal.) 
Appearance of Package: Good. Light 
board printed, tray shape. Palin cel- 
lulose wrapper. 
Size: Good. 
Color: Good. 
Panning: Good. 
Center: 
White Cream: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The Best panned piece of 
its kind that the Clinic has exam- 
ined this year. 


CODE 11GG42 
Peanut Taffy—1c 


(Purchased in a cigar store, 
San Francisco, Cal.) 
Appearance of Piece: (Good. Inside 
wrapper of wax paper and band 
printed in yellow. 
Color: Good. 
Texture: Too soft. 
Taste: Fair. 
Remarks: Suggest piece be cooked 
higher to make it brittle and roast 
the peanuts more. 


CODE 11HH42 
Caramel Roll—4 pcs. 


(Purchased at a cigar store, 
New York, N. Y.) 
Appearance of Piece: Good. Wrapper 
printed in wax paper, paper band 
printed in gold and brown. 
Size: Good. 
Color: Good. 
Texture: Good. 
Taste: Good. 





CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 


Territory: Michigan 


H. L. BLACKWELL COMPANY 
Route 2, Box 177 
EL PASO, TEXAS 
Territory: Texas, New Mexico 


and Arizona 
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<> FLAVORS» DREYER @ 


Imitation 


CHOCOLATE 


Flavor Gé 
$8.00 Gal 


Used to supplement cocoa in all 

chocolate products. Information and § 
samples on request. a 

SS 

e 


TLL 


119 WEST 19thST., NEW YORK,NY. 












Remarks: The best lc package of its 
kind on the market. 


CODE 111142 


Caramallow—lc 
(Purchased at a cigar stand, 
New York, N. Y.) 
Appearance of Piece: Good. 
wax wrapper. 
Caramel: Good. 
Marshmallow: 
Color: Good. 
Texture: Good 
Taste: Good. 
Remarks: A very fine eating cara- 
mallow. 


Printed 


Box Men Appoint 
Development Committee 


At the suggestion of the WPB, the 
National Paper Box Manufacturers 
Association has appointed a develop- 
ment committee to create set-up paper 
boxes in substitution of containers 
made of critical materials. The first 
meeting of the committee was held in 
the association office in Philadelphia. 
Oct. 20. Members of the committee 
include: William P. Datz, Jr. (chair- 
man); William H. Perry, Walter E. 
Trum, Sr., Robert E. Crotty, Ed. S. 
Dillard, Allen K. Schleicher, George 
S. Denning and G. Edgar Mooney. 


Merck Wins Direct 
Mail Advertising Award 


For the fifth consecutive year, the 
board of Judges of the Direct Mail 
Advertising Association has selected 
Merck & Co., Inc., Rahway, N. J., as 
one of the 50 direct mail leaders of 
the U.S. and Canada. This year the 
company also won the Typography 
Plaque awarded by the American 
Type Founders Corp., for the “best 
example of modern typography in 
a direct mail campaign.” D. W. 
Coutlee, director of advertising, re- 
ceived the two awards at the annual 
meeting of the Direct Mail Associa- 
tion in New York, Oct. 16. 
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FOR BETTER FIT — FOR GREATER COMFORT 











FAMOUS FOR OVER 20 YEARS FOR QUALITY 
WIRK INDUSTRIAL GARMENTS AND WIRK UNIFORMS 


SJ more than two decades, WIRK has continually designed, developed and improved Work Clothing and 
Industrial Uniforms. More and more our organization is regarded as headquarters for fine quality and 
matchless service in industrial garments. WIRK GARMENTS are produced in one of the largest factories of its 
kind in the nation by hundreds of skilled workers. When you think of Work Clothes think of WIRK Quality. 


GARMENTS 


CORP. 300 WW. Adams St CHICAGO, ILL. 


‘WIRK GARMENT 








PATENTS 


2,266.05 1 
MANUFACTURE OF CONFECTIONS 
Herman Lebeson, Chicago, Ill. No Drawing. Application 
March 6, 1940, Serial No. 322,575. 10 Claims. 
(C1. 99—134). 

8. A gum confection composition for use in the prep- 
aration of gum confectionery, said composition con- 
taining a starchy material and minor proportions of an 
added diastatic enzyme and a material selected from the 
group consisting of cream of tartar and fruit acids. 


2,273,425 
CHEWING GUM 
Waldorf S. Traylor, Newport, Del., assignor to Hercules 
Powder Company, Wilmington, Del., a corporation 
of Delaware. No Drawing. Application June 29, 1940. 
Serial No. 343,167. 11 Claims. (C1. 99—135). 
1. A chewing gum material comprising ethyl cellulose 
and a gum selected from the group consisting of resins. 
rubbers, and chicle. 


2,265,465 

' MANUFACTURE OF CHEWING GUM 

Robert L. Wilson, Chicago, Ill.. assignor to Wm. Wrigley, 
Jr. Company, Chicago, Ill., a corporation of Dela- 
ware. No Drawing. Application September 14, 1940. 
Serial No. 356.829. 6 Claims. (C1. 99—135). 

1. In a method of making chewing gum, the step which 
comprises admixing together minor proportions of dried 
corn syrup and a wet, undesiccated chewing gum base. 
and a major proportion of sucrose. the ingredients being 
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so proportioned as to provide a finished chewing gum 
having a moisture content of about 3% to about 5%. 


Trade Marks 


POCKET PIECE. Ser. No. 452,179. Williamson Candy Co., Chi- 
cago, Ill. For candy. 

BRACH’S HUCK FINNS. Ser. No. 450,998. Brach’s Candy Spec. 
Co., Chicago, Ill. For candy caramels. 

PRL-HAR-BAR. Ser. No. 450,449. Holly-Gater Co., Cincinnati, 
O. For candy kar. 


MARLON CHOCOLATES and nine stars. Ser. No. 448,055. Mar- 
lon Conf. Corp., New York N. Y. For chocolates and candies. 


Candy Box Sleeves 
Most Important 


More boxes of candy are being sent to farther-off 
places than at any time in the last 25 years. As a conse- 
quence, then. it behooves the manufacturers to provide 
his goods with the best possible protection in transit. 
To counteract the conditions of temperature mois- 
ture in the atmosphere and the bumps and jars of 
transportation, the Jiffy Manufacturing Company has 
designed a box sleeve of unusual design and materials. 
It is made of two pieces of waterproofed kraft paper be- 
tween which is a patented insulating blanket made of 
macerated paper blown in as a batt. This sleeve has in- 
sulating qualities. waterproof characteristics, and pro- 
vides cushioning to absorb the shocks of travel. 
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TARTARIC ACID 
CREAM OF TARTAR 


SODIUM CITRATE 


EST. 1849 





Manufacturing Chemists 
CHAS. PFIZER & CO., INC 
81 MAIDEN LANE, NEW YORK, N. Y. 
444 W. GRAND AVE., CHICAGO, ILL. 








ae oe a a ee ae ee 


TARTARIC ACID 
CREAM OF TARTAR 
SODIUM CITRATE 


ims sims 


Consistent 


For Millions of Gallons 








Ze Vniform quality is found in 
all three P & F products, 
Penford Corn Syrup, Con- 
fectioners C Starch, and 
Douglas Moulding Starch, 
| whether it is a single drum 
| or a tank car load, and 
| pound or a ton. Perfect con- 
sistency is guaranteed by 
P & F production methods, 
P & F research, selected | 


buying and sanitary de- 
livery. 


OP PENICK c FORD Re 


R RAPIDS, /0WA 
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Letter from New Zealand 


Dunedin, New Zealand 
July 6, 1942 

Mrs. P. W. Allured, Publisher 

The Manufacturing Confectioner 

Chicago, Illinois. 

Dear Madam: 

For some time back you have been sending your maga- 
zine for me to hold for my son when he should return 
from the War. We are grateful for your kindness. Un- 
fortunately, we have received the sad news that he was 
killed in action, June 28. He saw service in England, 
then Greece, Crete and Lybia. Then after a short rest in 
Syria, his echelon returned to Lybia and he was killed 
during the early stages of the battle. We are proud of 
him and of the fact that he volunteered so willingly 
though only 20 years of age, but his loss leaves a great 
blank in our hearts. We are also proud of the wonderful 
response by your great Nation and sincerely hope that 
the final victory is not far off. 

I have stored all the copies of your magazine since he 
left and feel that the best thing to do with them now is 
to present them to the Public Library in Dunedin, in the 
hope that they may prove useful to some of our young 
men who are keen to learn more about their work. I feel 
sure you will agree with this idea and I hope it may 
be the means of bringing you some new subscribers. 
Again thanking you for your kindness in continuing to 
supply the magazine after my son left the country, I re- 
main 

Sincerely yours, 
(Signed) Georce KINMONT 


Clark, Past President 
Of Necco, Dies at 82 


Frank Everett Clark, who for many years was presi- 
dent of the New England Confectionery Co., Cambridge, 
Mass., died in October. He was 82 years old. Mr. Clark 
had been associated with Necco for more than 40 years. 
He was a member of the board of directors of the com- 
pany until his retirement two years ago. He had served, 
also, a term as president of the New England Confec- 
tioners Club of Boston. Surviving are his widow, Mrs. 
L. M. Clark; a son, Lt. Comdr. Philip Clark, USN, and 
three granddaughters. 


Alton Miller Heads 
New England Club 


Officers of the New England Confectioners Club for 
1943, elected at the recent annual meeting include the 
following: Alton Miller, president; J. H. Reddy, vice 
president; Fred H. Dow, treasurer; and Milton Brown, 
secretary. Mr. Miller succeeds J. M. Gleason, who is now 


active in WPB. 


Trade Leaders to Hold 
Dinner for Charities 


Sixty-seven leaders of the confectionery and allied 
trades are sponsoring the fourth annual dinner of the 
industry on behalf of the New York-Brooklyn Federa- 
tion of Jewish Charities, to be held at the Pennsylvania 
Hotel, New York, Nov. 30. Co-chairmen of the affair 
are Bert Rubin, Sweets Co. of America; Samuel D. 
Fried. Up-To-Date Candy Co.; and Herbert Tenzer. The 
dinner will be dedicated to the 25th anniversary of the 
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New York Federation and will benefit the 116 medical 
and social welfare institutions affiliated with the two 
Federations. 


Fischel Name Chief 
Of Import Cocoa Section 


Alwyn N. Fischel, recently appointed chief of the 
Cocoa section of the Office of Imports of the Board of 
Economic Warfare, is widely known in cocoa and choco- 
late markets throughout the world. Until his resigna- 
tion, Sept. 22, 1942, he was vice president and director 
of W. Bartholomew & Co., Inc., New York, cocoa bean 
brokers, whose business embraces representation in Bra- 
zilian, English and French cocoa bean shippers. A mem- 
ber of the New York Cocoa Exchange since its inception 
in 1935, Fischel served for many years as vice president 
of the Cocoa Merchants Association of America, Inc. 
He was a member of the Arbitration Committee of the 
Exchange at the time he severed his trade connections. 
Before joining the Board of Economic Warfare on July 
1, 1942, he had been principal consultant on cocoa beans 
in the Imported Foods section of the OPA. As chief 
of the Cocoa section of BEW, Fischel works closely with 
the CCC of the U. S. Dept. of Agriculture, supervising 
foreign purchases of cocoa beans. 





Booklet Contains Candy 
Regulations of Chicago Code 


A new handy packet-size pamphlet edition of the Muni- 
cipal Code of Chicago relating to the care of foods and 
food establishments, with amendments to Oct. 1, 1942, 
has just been issued. It also contains chapters relating 
to cold storage establishments, confectionery factories 
and shops, ice cream factories, and wholesale itinerant 
produce dealers. This new edition of the food and milk 
ordinances of Chicago was published to aid in the trans- 
action of public business and for the convenience of the 
general public and trade interests. Copies are available at 


25c each. 


Duff Industrial Fellowship 
Established at Mellon Institute 


P. Duff & Sons, Inc., Pittsburgh, Pa., has founded in 
Mellon Institute of that city an industrial fellowship in 
the production, improvement, properiies, and uses of cane 
molasses; the development of better and new cake mixes, 
and the evolution of other ready-to-use mixes for baking 
purposes, embracing composition, preparation, packag- 
ing and storage. A. J. Nolte, food specialist, assumed the 
incumbency of the fellowship on Oct. 22. 





Curtiss Salesmen 
Gather Metal Scrap 


A campaign providing for 800 salesmen of Curtiss 
Candy Co. in nine middlewestern states to collect at 
least 100 tons of scrap metal each week was recently 
announced by Otto Schnering, president of the company. 
Each of the 800 franchise salesmen will attempt to collect 
at least 50 pounds of small pieces of metal scrap daily 
as they call upon dealers. Dealers are being supplied with 
receptacles for the collection of scrap metal; also, with 
door and window streamers and display cards which 
urge the cooperation of the public in the nationwide 
scrap metal collection campaign by bringing small scraps 
of metal to these stores when they come to shop. Pro- 
ceeds from the sales of scrap metal will be donated to 
charitable and service organizations in the respective 
areas. 
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i] 0 P Performance! 


Top performance requires unquestioned quality 


plus wide experience. You get all in our 


9 BURRELL Stars 


* CRACK-LESS Glazed Enrober Belting 

* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 

* Batch Roller Belts (Patented) 

* Feed Table Belts (Endless) 

* Bottomer Belts (Endless) 

* Carrier or Drag Belts 

* Cherry Dropper Belts 

* Innerwoven Conveyor Belting 


Proven ability to “take it" has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE" 








ROSS & ROWE INC. 


















QUALITY PRODUCTS 
AND SERVICE 


7 SVARICK STREET 
NEW YORK N.Y. 


WRIGLEY BLDG. 


CHICAGO,ILL. 
Se SOLE SELLING AGENTS FOR 
_ AMERICAN LECITHIN COMPANY 
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SERVICE 


Starch Trays 


Bottom is of one-piece 
Masonite 

Will not warp or 

split—Stack per- 

fectly — Speed 

production 








| NEW! 
SANITARY 
LAST LONGER SERVICE 
GAsY ve Gass INDUSTRIES, Inc. 
PERFECT JOINTS Chicago Ilinois 








VANILLIN | 


LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma. 

A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 
Requests for samples on your firm’s letter- 
head will be promptly answered. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 
644 Pacific St., Brooklyn, N. Y. 


$8 S. Clinton St., Chicago 
1019 Elliott St., W., Windsor, Ont. 





Interior of Factory 


WISCONSIN, U. S. A. 











THEY SURE 
TASTE SWELL 
TO ME! 


Hooton 


HOOTON CHOCOLATE COMPANY 
NEWARK, N. J. ESTABLISHED 1897 
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SUPPLY TRADE NEWS 


Monsanto’s American 
Companies Net $2.65 


New income of the American companies of the Mon- 
santo Chemical Company for the first nine months of 
1942, after provision for income taxes, was $3,978, 435, 
which is equivalent to $2.65 a share on the common 
stock, it was announced by Edgar M. Queeny, president. 
Net sales of.Monsanto’s American companies for this 
period were $50,269,773, an increase of 7% percent over 
the same period of last year. Earnings last year in the 
same period were higher, however. 





Milprint Eastern 
Manager Joins Army 


Shy Rosen, manager of Milprint, Inc., Eastern division, 
is now stationed at Camp Lee, Virginia, with a Quarter- 
master training regiment. Mr. Rosen is the inventor of 
ingenious equipment, process and packages on which 
a number of patents have been issued. Mr. Rosen is on 
leave of absence from Milprint for the duration. His 
place as Eastern Manager will be taken by Bert Hefter, 
with headquarters in New York. 


Required Priority Raised 
On Certain Equipment 

The preference rating necessary to obtain certain 
types of general industrial equipment covered by Limita- 
tion Order L-123 is raised from A-9 or higher, to A-l-c 
or higher, except for Army, Navy and certain other 
exempted transactions, by Amendment No. 1, issued 
Aug. 27 by the Director General of Operations. The new 
rating does not apply to the production and delivery 
prior to Oct. 1, 1942, of equipment to fill an accepted 
order prior to Aug. 27, which has an A-9 rating or 
better. L-123 covers passenger and freight elevators, 
fans, pumps, compressors, and other equipment for in- 
dustrial use. 


Hearing on Sugar 
Wage Rates in January 

A public hearing will be held at 11 a.m., Jan. 5, 1943, 
in the College room of the Hotel Astor, New York, for 
the purpose of receiving evidence to be considered by 
Industry Committee No. 50, of the Wage and Hour Divi- 
sion of the U. S. Department of Labor, in determining 
the highest minimum wage rates for the Sugar and Re- 


Since 1881, The Hubinger Co., Keokuk, lowa 


HUBI 


Our service departments 
will help you with any of 
your technical problems. 


* * * 


UNIFORM... DEPENDABLE 


Confectioners’ Corn Syr- 
ups, Thin Boiling Starches, 
Moulding Starch 
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lated Products Industry. Industry Committee No. 50 was 
created by Administrative Order No. 162, issued Oct. 
3, 1942. Following are the members of the committee: 
For the Employers: Frank A. Kemp, Denver, Colo.; Frank 
L. Barker, Lockport, La.; J. H. Lind, Jr., New York; C. 
R. Bitting, Clewiston, Fla.; C. R. Winston, New York; 
E. W. Greene, Washington, D. C. For the Employees: 
J. R. Owens, New York; Boris Shishkin, Washington, 
D.C.; R. E. James, Kansas City, Kas.; Adolph Lesser, 
Edgewater, N.J.; Lezin L’Hoste, New Orleans; Louis 
Goldblatt, San Francisco. For the Public: T. J. Kreps, 
Palo Alto, Cal.; H. W. Toil, Denver; Kathryn Abbey, 
Tallahassee, Fla.; Colston Warne, Amherst, Mass.; H. 
D. McCracken, Baton Rouge, La.; H. E. Foy, Chicago. 


Sugar Rationing 
Reduces Gum Output 


Production of chewing gum has been reduced about 
20% as a result of sugar rationing, a spokesman for 
the Wm. Wrigley, Jr. company said recently. As a re- 
sult, the company has been forced to adopt a voluntary 
allotment system for supplying wholesalers under which 
each wholesaler gets 80% as much gum as he bought in 
the corresponding periods last year. Chewing gum is 
approximately 63% sugar, about 20% chicle or chicle 
substitute, 16% corn syrup, and 1% flavoring. The per 
capita consumption of gum last year averaged slightly 
over 100 sticks, or about 3/4 pound, for which the 
American public spends more than 100 million dollars 
annually. Wrigley accounts for about 60% of total pro- 
duction. 


September Candy 
Sales Up 8 Percent 


An increase of 8 percent in dollar volume for Sep- 
tember 1942, compared with September “41, was re- 
ported by manufacturers of confectionery and competitive 
chocolate products, according to the Department of 
Commerce. Between August and September of this year, 
sales increased 22 percent, less than one-half the usual 
seasonal increase between these two months. For the first 
nine months of 1942, dollar volume was 30 percent 
higher than that recorded for the corresponding period 
in 1941. Poundage volume of confectionery and com- 
petitive chocolate products sold in September 1942 was 
28 percent less than the quantity sold in the same 
month last year. Average price per pound was the highest 
shown in the history or the Department’s surveys, being 
3.3 cents higher than in Sept. 1941, and 1.3 cents 
higher than last month. 





4 ways TO ECONOMIZE ON 
SANITATION AND MAINTENANCE 


TEP-UP sanitation efficiency, improve maintenance, 
conserve man-hours, save money as so many other 
plants are doing by using specialized, safe, fast-working 
Oakite materials for (1) cleaning mixers, cooking kettles, 
tanks, vats; (2) de-scaling water-cooled refrigerant con- 
densers, cream beaters, cooling tables; (3) steam cleaning 
fondant kettles and beaters; (4) washing floors. Write 
for FREE booklets and data sheets. 


CAKITE PRODUCTS, INC., 36C Thames St., New York, N. Y. 
Representatives in All Principal Cities of the U.S. and Canada 


OAKITE Gg) CLEANING 
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Here, at last, is a pure coffee—BARRINGTON 
HALL Instantly Soluble COFFEE—adaptable 
tor flavoring any products where pure coffee 
flavor is desired. The undesirable elements that 
stale coffee, which in turn, stale the products 
they enter into, have been removed. Write 
for full particulars. 


BAKER IMPORTING CO. 
NEW YORK MINNEAPOLIS 
132 FRONT STREET 212 N. SECOND ST. 


INSTANTLY PREPARED 


QUALITY 





100% pure 


A Complete Pectin 
Product for Making ; 
Jellied Candies {| 


to Hse 
NOTHING 
to Add 


SPEAS MFG. CO 
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PACKAGE MACHINERY COMPANY 


Packaged ENERGY 


for the front line and 
production line 






The soldier in the field, and the man in the factory, both need 
plenty of energy to put across the big job. And it’s coming to 
them in handy protective packages, turned out by the ton, on 
our wrapping machines — ration bars, chocolate, hard candy, 
cereals, crackers, etc. ... But that’s not all—our machines are 
also wrapping bandages, electric batteries for communication 
sets, sulfanilamide for first aid, etc. 

Many of these machines had to be adapted to new forms of 
wrapping to meet war needs ... Their versatility and quick 
adaptability made this possible at lowest cost. 

If you need a wrapping machine, we'll do our best to get it 
for you promptly by putting you in touch with a manufacturer 
who can sell or lease you a used machine of our make that 
will meet your needs. We'll also give you information about 
obtaining the necessary approval from Washington. We have 
already assisted many candy manufacturers in this way. 


Write or phone our nearest office 


PACKAGE MACHINERY COMPANY, Springfield, Mass. 
NEW YORK CHICAGO CLEVELAND LOS ANGELES = TORONTO 


Mexico: Agencia Comercial Anahuac, Apartado 2303, Mexico, D.F. 
Argentina: David H. Orton, Maipu 231, Buenos Aires 
England: Baker Perkins, Ltd., Peterborough 
Australia: Baker Perkins, Pty., Ltd., Melbourne 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Functions of the Salesman 
In Wartime Candy Distribution 


by ROLPH M. LOBELL 


Sales Manager 
Overland Candy Co. 


Expansion of remarks made extempora- 
neously before a recent meeting of the 
Chicago Candy Club, in which the author 
boosts salesmen’s wartime morale 





onfectionery salesmen are facing the future with 

grave concern. Restricted production resulting from 

shortages and curtailment of certain raw materials is 
putting the available supply of finished candy far behind 
public demand. Thus, the salesman is between two fires 
—his honest feeling that he is not giving his firm sufhi- 
cient service in return for the compensation he is re- 
ceiving on such business which is today coming in from 
his territory almost without effort. Added to this is his 
conviction that restrictions on travel, gas, tires, etc., are 
going to make it almost impossible for him to do the 
missionary work among his customers that is a part of 
every salesman’s service to his trade. 


This concern is further heightened by the fact that 
some manufacturers have already furloughed their sales 
organization—with or without compensation—and that 
others are either talking about it or are going at least 
part of the way in this direction. 

This is the time for every salesman, worried over the 
future, to take stock of himself and the functions he can 
perform for his firm and for his customers during the 
war period. What are these functions? How can I per- 
form them under travel difficulties brought about by tire, 
gas and automobile restrictions? What will be the results 
for my principal, for my customers and for myself? 

Normally, the manufacturer expects the salesman to 
convey to the buyer his policies, describe and sell mer- 
chandise for immediate or later shipment, deliver and 
explain the manufacturer’s merchandising plans for the 
season immediately at hand, and acquainting the trade 
with special merchandise introduced for seasonal or 
regular seasons, and adjusting routine problems where 
necessary. These are the normal peace-time functions 
of the sales organization as a whole, and it falls to the 
lot of each individual salesman to carry them out to the 
best of his ability and to the best advantage of his prin- 
cipal, in the territory assigned to him. 

Under our war time economy, with its curb on all 
“non-essential” sales effort, the picture changes radically. 
No manufacturer now expects his salesman to make the 
same number of calls in person that he did when there 
were no limitations on travel, the use of his car, the 
gas he was able to buy, or the tires he needed to get 
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him around to his customers. However, the manufacturer 
does expect the salesman to keep in touch with the trade 
as best he can within the limitations now in force. In 
many instances, salesmen carrying non-competing lines 
can pool their car, gasoline and tire resources in such 
a way that they can all keep in personal touch with a 
great many of their customers. 

In this way, the salesman can continue to give per- 
sonal attention to the most important accounts, work the 
principal cities and towns, and out of these cities contact 
a large part of the entire territory by means of the tele- 
phone, up to a reasonable radius. Thus, it is still possible 
to give fairly close personal attention to much of the 
former territory covered. 

Most manufacturers are, of course, oversold, demand 
for candy and available volume being what they are. Few 
manufacturers have failed to adopt some form of allot- 
ment or rationing. Accordingly, the primary purpose of 
contact with the trade through the person of the sales- 
man is not to solicit more orders, but rather, to explain 
the manufacturer’s present position, and to apply the 
current quota assigned to every account. This is very 
important and the prime value of this personal ambas- 
sadorship is to maintain the goodwill of the accounts. 
Every manufacturer realizes that some day this war is 
going to be over. When it is, every manufacturer will 
need the goodwill of every account. Should he fail to 
maintain good relationships with his accounts under the 
rationing system he is now forced to operate, his ex- 
pense of re-establishing himself later will be enormous 
and well-nigh insuperable. 

We have had, at our offices, visits from candy jobbers 
from Maine to California and from Florida to Oregon. 
Some were appreciative of the shipments we had made. 
Others felt slighted. That was particularly true where a 
jobber felt he had been discriminated against in favor 
of a competitive or neighboring jobber. Most of the lat- 
ter, after inspecting their 1941 purchase records, have 
left for home with the full realization that our firm has 
been eminently fair to them in 1942, under the quota 
system. 

In many cases, these visits could have been obviated 
by contact between the jobber and our salesmen, all of 
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whom are kept currently supplied with the up-to-date 
records of accounts in their territories. Without con- 
tacts, some desirable firms may harbor sore spots which 
may never be eradicated; jealousies over fancied favorit- 
ism must be wiped out; a friendly slap on the back at a 
time like this sometimes will go a long way toward 
the maintenance of jobber morale and good will. 


Another thing the manufacturer expects from his 
salesman is up-to-the-minute information for the home 
credit department. As travel restrictions and other fac- 
tors begin to be felt in the distributing trade and in- 
ability to obtain merchandise forces jobbing firms out of 
business, it is most important that the salesman be the 
“seeing eye” of the credit department and report regu- 
larly on the status of questionable accounts. 


Finally, as the salesman will spend less time in travel. 
the manufacturer expects him to spend more time in 
mail and correspondence contact with his accounts and 
to maintain an efficient card index system for every cus- 
tomer in his territory. Home offices are already over- 
whelmed with detail coincidental to production opera- 
tions. If the home office correspondence can be cut 
down as a result of salesmen taking over a greater portion 
of this correspondence detail, greatest speed can be main- 
tained in the handling of orders and office work, and 
home office executives will be able to spend a little more 
thought in planning to meet present and future problems. 


Every plant in the candy business is today a beehive 
of industry. New problems arise daily. The boss’ time 
is never his own in these times. Accordingly, this is 
hardly the time for salesmen to start being lazy because 
orders are rolling in without sales effort. Now more than 
ever, the salesman who goes out of his way to be co- 
operative, both to his principal as well as to his customers, 
cannot help but maintain his high rating with the organi- 
zation he represents. Now more than ever, his must be 
the cheerful face that comes into the customer’s door of 
a morning. His is the opportunity to spread good 
cheer, not to bring gloom to the places where gloom may 
already be thick enough to cut. Let him talk of the 
war, if he must; but let him not be the harbinger of 
rumor, defeatism or lack of faith in his business or his 
country. 


EDITORIAL— 


(Continued from page 19) 


volume at a sacrifice of quality, or finished products in 
which quality was lacking through carelessness in work- 
manship or failure to use quality ingredients. 


It was natural that two men like Eddington and 
Johnson should come to know each other and develop 
a friendship based on mutual respect and understanding. 
It was no mere coincidence, either, that both were close 
friends and editorial contributors of THE MANUFACTUR- 
ING CONFECTIONER. They were both keenly appreciative 
of this publication’s efforts in behalf of candy quality 
and candy-industry unity. 


We shall miss their wise council and advice. But as 
they enter the Elysian fields, we know they will be 
happy in a land where there are no production bottle- 
necks, where ingredients flow freely and without blem- 
ish, and where they will find that ambrosial quality to 
which man can but strive. 
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Trade Marks 


SHERE DELIGHT and picture of house and yard. Ser. No. 
445,099. Mutual Citrus Prod. Co., Inc., Anaheim Cal. For 
candy. 

SOMETHING WORTH CROWING ABOUT and picture of red 
rooster. Ser. No. 445,152. Goelitz Conf. Co., North Chi- 
cago, Ill. For candy. 

ZODI-GUM printed on signs of the Zodiac. Ser. No. 441,851. L. 
Beckman & Co., Hollywood, Cal. For chewing gum. 

NORRIS PEACHTREE. Ser. No. 445,777. Norris, Inc., Atlanta, 
Ga. For candy. 

MAIDEN LANE. Ser. No. 447,071. Miller & Hollis, Inc. Boston 
Mass. For chocolates. 

SOYCO. Ser. No. 443,343. Protein Products Co., Chicago, Ill. For 
foaming agent product used in foods, confections and bakery 
goods, consisting of a white powder vegetable derivative 
prepared from soy beans. 

VOLPIT. Ser. No. 447,383. Volpi Chewing Candy Co., New York, 
N. Y. For candies. 

DUPLEX. Ser. No. 446,856. Alex Besso, doing business as Am- 
erican Food Products Co., New York, N. Y. For chewing gum. 

TRADE WIND printed on yellow background. Ser. No. 446,944. 
M. J. Holloway & Co. Chicago, Ill. For candy. 

MOON-SPOON. Ser. No. 447,390. Curtiss Candy Co., Chicago, 
Ill. For candy and candy bars. 

SNOW MAID. Ser. No. 447,622. Sperry Candy Co., Milwaukee, 
Wis. For candy bars. 

Picture of English man-servant carrying a tray. Ser. No. 437,747. 
R. C. Williams & Co., Inc., New York. For grocery items 
including candy. 

MAN-O-WAR. Ser. No. 448,936. Curtiss Candy Co., Chicago, 
Ill. For candy. 

ROUND-UP and picture of cowboy on horse. Ser. No. 449,696. 
Pangburn Co., Ft. Worth, Texas. For candy. 

GUSTO. Ser. No. 438 734. Gusto Products, Inc., New Haven, 
Conn. For candy in packets. 

TASDELITE. Ser. No. 441,714. Tasdelite Prod., Inc., Washing- 
ton, D. C. For candied popcorn and caramelized popcorn 
confection. 

A-B C AMERICA’S BEST CANDY and picture of eagle. Ser. No. 
417,657. Sanitary Candy Corp., New York. For candy. 
TELL IT WITH SWEETS and picture of girl emerging from 
globe. Ser. No. 446,186. Telesweets, Inc., Los Angeles, Cal. 

For candy. 

YOOHOO. Ser. No. 446,631. Ophelia Patterson, Minneapolis, Minn. 
For candy. 

LEGION POSTS. Ser. No. 438,865. Candy Makers, Inc. Phila- 
delphia, Pa. For candy bars. 

TEXAS PECANDY. Ser. No. 440,229. Adams Candy Co., Dallas, 
Texas. For candy. 

FLEERS DUBBLE BUBBLE GUM. Ser. No. 445,412. Frank H. 
Fleer Corp., Philadelphia, Pa. For chewing gum. 

HONEY ACRES. Ser. No. 449,131. Walter Diehnelt. doing busi- 
ness as Honey Acres, Menomonee Falls, Wis. For candy. 

AM-O-NETS. Ser. No. 449,820. Banner Candy Mfg. Corp., Brook- 
lyn N.Y. For candy. 

VALS. Ser. No. 451,268. Gumakers of America, Inc., Clifton 
Heights, Pa. For candy. 

BEECH-NUT and picture of a nut. Ser. No. 434,387. Beech-Nut 
Packing Co., Canajoharie, N. Y. For cough drops and chew- 
ing gum for oral hygiene. 

MISS AMERICA. Ser. No. 453,934. Voneiff-Drayer Co., Balti- 
more, Md. For candies. 

SEALFRESH SNOWBUDDY MARSHMALLOWS. Ser. No. 
449,221. E. J. Brach & Sons, Chicago, Ill. For candy. 

HILL-SIDE. Ser. No. 448,590. E. J. Brach & Sons, Chicago IIl. 
For candy. 

DIVVIES. Ser. No. 422,590. Robt. H. McElroy, Jr., Chicago, Il. 
For candy. 

THUMBS UP. Ser. No. 449,892. Candymasters, Inc., Minnea- 
polis, Minn. For candy bars. 

M & M’s. Ser. No. 442,665. M. & M. Ltd., Newark, N. J. For 
candy. 

JEEP. Ser. No. 450,846. Confection Prod. Co. Chicago, Ill. For 
candy. 

TEMPTERS. Ser. No. 449335. American Chicle Co., Long Is- 
land City, N. Y. For chewing gum. 
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Annual Directory Survey 
Shows Significant Candy Trends 


UR annual “round-up” of the industry for compila- 

tion of the Candy Buyers’ Directory for the next year 

has indicated clearly a number of trends in candy 
manufacture which have been surmised, talked about. 
hinted at, but nowhere illustrated in clear-cut lines. We 
present this clear-cut picture, now, based on the ques- 
tionnaires which have been returned by manufacturers 
all over the country and on which they have listed the 
lines they are offering at the present time. 

By comparison with what these same firms reported on 
the questionnaire last year, it is a simple matter to cor- 
relate the manufacturing trend of today quite accurately. 
The Candy Buyers’ Directory, published each year in 
order to give the volume candy buyers a handy source 
book to assist in their buying activities, lists all candy 
manufacturers who sell at wholesale nationally or sec- 
tionally (interstate ), classified according to the various 
types of goods they make. The coming 1943 Edition is 
the 10th directory published since the series was begun 
in 1932. No directory was published in 1940. 

One of the most significant trends noted on the basis 
of returned questionnaires is that more manufacturers 
are stressing their bar lines than last year. This em- 
phasis is notable, first, in that more firms have asked 
to be listed as bar manufacturers and fewer have asked 
that their names be removed from the Bar Goods list- 
ings, by comparison with last year. The second impor- 
tant indication of their greater emphasis on bar goods 
is the desire of more advertisers to have their messages to 
the trade appear in the Bar Goods Section of the “43 
edition. The significance of this trend, so far as the 
manufacturing trade is concerned, is that it indicates 
two distinct factors which have a bearing on candy 
manufacture in war time. The first of these is the greater 
market for bars represented by the Armed Forces and 
the second is the labor situation. With our present de- 
gree of mechanization in bar manufacture, the produc- 
tion of bars can be carried on almost without let-down, 
even though many manufacturers are operating under 
severe labor shortages. 

Significant of the labor situation as well as the re- 
strictions on packaging supplies is the trend in Seasonal 
Specialties indicated by our survey. This applies also to 
small package goods, boats, etc. Apparently, manufac- 
turers have neither the required help, nor the freedom 
of choice of packaging materials to give the required 
special attention to seasonal goods, small packages, etc., 
this year. The trend has been indicated in the dropping 
of a large number of names from the listings under these 
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classifications and the addition of very few new names. 

Surprisingly enough, the expected strong downward 
trend in listings under Coconut Goods has not developed 
up to the present time. With our loss of the Philippines 
and resultant complete stoppage of imports of coconut 
from this important source, it had been felt that the 
mortality among firms offering coconut goods would be 
heavy. The present status shows very little change from 
last year, however. 

The manufacture of Caramel Goods, on the other hand, 
seems to be on the increase by comparison with other 
years. While an appreciable percentage of firms listed 
under this section last year has been dropped, the per- 
centage of new names added is larger than it has been 
in some years. Availability of milk, smaller requirement 
of sugar, and the labor situation no doubt are com- 
plementary contributing factors to this trend. 

In the listings under the various classifications of 
chocolate goods, other than bars, we have the clearest 
picture of how the chocolate shortage is already making 
itself felt. The six classifications of chocolate goods show 
the heaviest loss of listings of any single or group classi- 
fication in the entire book, and the fewest additions of 
new names. Just as an example, the “Chocolates in Bulk” 
classification shows 40 less names than last year, and 
only seven new names have been added. 

Government purchases of hard candy are clearly re- 
flected in what has happened to listings under stick 
candy. Likewise, the curtailment of certain packaging 
supplies is evident in the listings under Hard Candies in 
Glass Jars. In the first classification the recapitulation 
shows a net loss of only four firms, with 14 firms falling 
out and 10 new firms added. The hard candy in glass 
jars section shows a net loss of only three. 

The peanut price situation as well as the price and 
availability of egg whites are sharply outlined in what 
the new directory shows in the way of listings under 
Peanut Candies and Nougat Work. In the case of the 
former, some 25 firms have dropped out of peanut candy 
manufacture and only six new names have been added. 
In the case of nougat manufacture, 16 old firms have 
been dropped and only one new one added. 

Sugar restriction makes itself evident in what has 
happened to listings under the. various classifications of 
cream work—which is high-sugar candy. In the four 
Cream Work classifications carried in the Directory, only 
six new names have been added, while a total of 65 firms 
have been dropped from the same four classifications. 

A great many similar trends of a more minor nature 
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A NEW H & D LITTLE PACKAGING 
LIBRARY BOOKLET IS READY 


papeeeiny 





Tells how to cut costs © with practical, 
everyday working suggestions. Covers 
every phase of packing and shipping op- 
erations, from receipt of empty shipping 
boxes through loading packed boxes in 


freight car or truck. 


Points out packaging short cuts. Shows 
how to cut time in storing, sealing, pack- 
ing, stacking, loading corrugated ship- 
ping boxes. Suggestions are particularly 
valuable in packing war materials where 


time saving is vitally important. 


HINDE & DAUCH 


YOUR SHIPPING 
OULD READ THIS BOOK. 






Handy reference book. No matter what 
operation he performs, every man in 
your shipping department should read 
this book. He’ll do a better job because 
of it. 


Send for several copies. Be sure to ask for 
enough additional copies to supply all 


people interested. There is no obligation, 


Write today. If you have a specific pack- 
aging problem, turn it over to the H & D 
Packaging Laboratory. There is no 


charge for Package Laboratory service. 


4259 DECATUR STREET, SANDUSKY, OHIO 









FACTORIES in Baltimore e Boston e Buffalo ¢ Chicago e Cleveland 
Detroit ¢ Gloucester, N. J. e Hoboken e Kansas City e Lenoir, N. C. 
Montreal e Muncie e Richmond e St. Louis ¢ Sandusky, Ohio ¢ Toronto 


BETTER SEE cD AUTHORITY ON PACKAGING 
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are evident in the Directory line-up of firms for 1943. 
Significant is the fact that very few firms of any impor- 
tance have gone out of business during the months since 
the 1942 Directory was published. Another significant 
fact is that few manufacturers have reported any impor- 
tant changes in their territorial coverage of their respec- 
tive national or sectional markets. Few firms have yet 
found it necessary so far to “pull in their horns,” so to 
speak, in the range of their distribution. There is little 
indication of any trend toward concentration of sales 
and distribution to narrower territorial confines. 

Distribution of this coming issue of the Directory will 
furnish a rather accurate picture of what is happening 
to the Candy Jobbers as a result of restrictions in the 
range of their service to customers by virtus of tire, gas 
and automotive rationing. One trend already noted is 
the consolidation of jobbing services. This has been 
brought about not so much by travel and service. re- 
strictions as it is by the effort of larger jobbing houses, 
at least, to gain greater quotas of candy through ac- 
quisition of lesser firms and their quotas. This trend 
will continue. 

First casualties of the travel restrictions are the wagon 
jobbers. Many of these have already fallen by the way- 
side and many more will follow. Just how the function 
performed by this important unit of the distributing 
trade will be filled during the war months is a develop- 
ment that will be most interesting to watch. Food dis- 
tributors, no doubt, will play an ever more important 
part in candy distribution consistent with the concessions 
made in their favor in the way of tires, gas, etc. A notice- 
able trend toward broker distribution is already evident, 
but these brokers are handling many other items (mostly. 





to QUALITY, SERVICE and PRICE? 


Shipped to all parts of the United States from our Specialty 
Department where they are produced on high speed machines 
of our own designing. What better evidence can we offer as 





foods) and are merely adding candies to enlarge their 
range of service. It is doubtful that they will remain 
an important factor once the war is over. Strictly candy 
broker service is also on the increase, as evidenced by 
increased inquiries on the part of both brokers and manu- 
facturers for Directory information. 

Watching the various candy buying units is, neces- 
sarily, a year-round job for the Directory publisher. 
Over the past 12 months there has been an appreciable 
contraction in sales effort to the distributing trade 
brought about by restrictions in volume resulting from 
curbs on raw materials. Public demand for candy is in 
keeping with the greater “buyability” resulting from the 
general upward trend of national income. These trends 
will continue for the duration of the war, subject only 
to the possible and presently talked-about concentration 
of the manufacturing branch of the industry. 





Directory of Consulting 
Chemists Published 


The 7th revised edition of the Classified Directory of 
the Association of Consulting Chemists and Chemical 
Engineers, Inc., has just been published. The directory 
lists the members of the Association by name and 
company and also devotes a page to each member for 
a description of the scope of that member’s capabilities. 
Copies of the Directory are available without cost. One 
of the men listed is Charles P. Shillaber, who is well 
known to the readers of this publication for his articles 
on microphotography in connection with analytical in- 
vestigations of sugar and chocolate. 


Boats (plain and printed) and dividers (chocolate and white) 


are but two of the many products in the Sweetone line. Also 
dipping papers, box liners, globular parchment, die cut special- 
ties, glassine, waxed papers,—Flossine, Decopad, and Padsit 


the three famous candy paddings. 


LET US QUOTE ON 
YOUR REQUIREMENTS 


(If we are not already supplying same) 





GEORGE H. SWEETNAM,,INc. camorince, MAss. 
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CELLOPHANE PROTECTS 


U. S. ARMY FIELD RATIONS 





Tue v. s. army Quartermaster Corps uses 
Cellophane for many of the field food rations 
issued to soldiers. 


These compact, energy-giving foods of vari- 
ous types are scientifically selected for a bal- 
anced diet, and they must be scientifically 
packaged to keep in perfect condition, winter 
or summer, rain or shine, jungle or desert. 
Cellophane helps protect the freshness and 
nutrition of these special rations under the 


most severe field conditions. 


In addition to protecting U.S. Army food 
ration units, some of which are illustrated 


below, the Government is finding many other 
vital wartime uses for Cellophane, which re- 


quire substantial quantities of our product. 


All this is added testimony to the value of 
Cellophane as a protective wrap. 


266.u 5 par ore 


ellophane 


E. I. du Pont de Nemours & Co. (Inc.) 
Cellophane Division, Wilmington, Delaware 


UNITS OF U. S. ARMY FIELD RATIONS 





for November, 1942 
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WRAPPING 


The satisfaction of KNOWING 
that their wepres machines 


will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 
both large and small manufac- 
turers, are fast, always de- 








ALWAYS 
DEPENDABLE 


IDEAL 


MACHINES 


pendable and economical. The 
SENIOR MODEL wraps 160 
geeeee r minute; new HIGH 
PEED SPECIAL MODEL wraps 
325 to 425 pieces per minute. 


Both machines are bullt for the 
most exacting requirements 
and carry our unqualified 
guarantee. 


Write For Complete Specifications and Prices 


EST. 1906 


MIDDLETOWN, N. Y.- baad - U. Ss. 


IDEAL WRAPPING MACHINE CO. 


a 





——— 











Largest converters of cut and welded 
edge ribbons; complete lines; imme- 


diate delivery. Samples and quota- 


tions upon request. 






CORPORATION 
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Ribbons 
for Valentine 


Boxes “NOW” 






79 MADISON AVE, NEW YORK CITY 


CURTISS CANDY CO. 


CHICAGO, ILLINOIS 











CANDY TIED WITH 


IBBONS ——More Sales 


We have largest stock in the 
Middle West 


Satin — Messaline—Tinsel—- 
Novelty Ribbons—Rib-O-Nit 
—Ready-Made Bows—and 
Rosettes. 


Immediate Delivery 


) RLGTart Co. 


429 W. RANDOLPH ST. 





| Mills Takes Over 
Igou Manufacture 


Thomas Mills & Brother, Inc., Philadelphia, well- 
known machinery firm, has taken over the Igou line of 
stick candy machinery. Mills has acquired all rights and 
patents formerly held by D. T. Igou and will manufac- 
ture Igou machinery at its Philadelphia plant. In- 
cluded in the line is the Scientific Stick Candy Chopper, 
the 4,5,6 & 8 Roller Stick Candy Sizing machine, the High 
Speed Variety Cutter, and the Power Cut Rock Machine. 





STATEMENT OF OWNERSHIP, MANAGEMENT 
CIRCULATION, ETC. 


Required by the Act of Congress of March 3, 1933, of The Manufacter- 
ing Confectioner, published monthly at Pontiac, Illinois, for 
October 1, 1942. 


State of Illinois, County of Cook, ss. 


Before me, a notary public in and for the State and County afore- 
said, personally appeared Mrs. Earl R. Allured, who, having been duly 
sworn according to law, deposes and says that she is the Publisher 
of the Manufacturing Confectioner, and that the following is, to the 
best of her knowledge and belief, a true statement of the ownership, 
management (and if a daily paper, the circulation), etc., of the afore- 
said publication for the date shown in the above caption, required by 
the Act of August 24, 1912, as amended by the Act of March 3, 1933, 
embodied in section 537, Postal Laws and Regulations, printed on the 
reverse of this form, to wit: 


1. That the names and addresses of the publisher, editor, manag- 
ing editor, and business managers are: 
, Publisher—Mrs. Earl R. Allured, 400 W. Madison St., Chicago, 
llinois. 

Editor—O. F. List, 400 W. Madison St., Chicago, Illinois. 

Business Manager—Mrs. Earl R. Allured, 400 W. Madison St., 
Chicago, Lllinois. 


2. That the owner is: (If owned by a corporation, its name and 
address must be stated and also immediately thereunder the names 
and addresses of stockholders owning or holding one per cent or more 
of total amount of stock. If not owned by a corporation, the names 
and addresses of the individual owners must be given. If owned by a 
firm. company. or other unincorporated concern, its name and ad- 
dress, as well as those of each individual member. must be given.) 
The Manufacturing Confectioner Publ. Co., Mrs. Earl R. Allured, 400 
W. Madison St., Chicago, and A. Goelitz, Deerfield, Illinois. 


8. That the known bondholders, mortgages, and other security 
holders owning or holding 1 per cent or more of total amount of 
bonds, mortgages, or other securities are: (If there are none, so state.) 
None. 


4. That the two paragraphs next above, giving the names of the 
owners, stockholders, and security holders, if any, contain not only 
| the list of stockholders and security holders as they appear upon the 
books of the company but also, in cases where the stockholder or se- 
curity holder appears upon the books of the company as trustee or 
in any other fiduciary relation, the name of the person or corpora- 
tion for whom such trustee is acting, is given; also that the said 
two paragraphs contain statements embracing affiant’s full knowledge 
and belief as to the circumstances and conditions under which stock- 
holders and security holders who do not appear upon the books of the 
|company as trustees, hold stock and securities in a capacity other 
than that of a bona fide owner; and this affiaint has no reason to be- 
lieve that any other persons, association, or corporation has any inter- 
est direct or indirect in the said stock, bonds, or other securities 
| than as so stated by him. 


MRS. EARL R, ALLURED, Publisher 
Sworn to and subscribed before me this 29th day of September, 1942. 


(Seal) BERTHA E. WALKER, Notary Public. 
(My commission expires March 3, 1946) 





RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 


Gauze Ribbons—Satin and 
Novelty Effects—Ribbonzene 
and Tinsels 


"Where quality merchandise 
Costs no more"’ 


W-E-R RIBBON CORP. 


New York, N. Y. 





CHICAGO 


440 Fourth Avenue 
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MACHINERY FOR SALE 


MACHINERY FOR SALE 


MACHINERY WANTED 





MACHINERY FOR SALE: 2 Baby 

Depositors. Best condition with 2 
Reserve Pumps. Reasonable price. Ap- 
ply European Style Candy Co., 203 
E. 12th Street, New York, New York. 
2—3-ft. CREAM BEATERS, 1 Royal 

25 lb. Coffee Roaster, 1 Package 
Machinery Ball Wrapper. D. B. Lewis 
Co., 3406 Avalon Blvd., Los Angeles, 
California. 


ONE ‘MINT M ACHINE with Sinie 

rollers 12 inch size,one Barrel Dough 
Mixer, and one World Labeler. All in 
good condition. Close and Co., 2021 
W. Fulton St., Chicago, IIl. 





MACHINERY FOR SALE: Two 

150 Ib. Racine Chocolate Melting 
Kettles. Motors attached. Star De- 
Luxe Automatic Gas Nut Cooker. 
Both excellent condition. Barbara 
Fritchie Chocolate Shoppe, Box 644, 
Frederick, Md. 





FOR SALE: 1 Lot Penny, 5 & 10c 

Flat Solid Chocolate, also 2 face 
Solid Chocolate, all year around, Eas- 
ter and Christmas Moulds, 1 Lot of 
Push Cards. For full information 
and bargain low prices, write Love 
Manufacturing Company, 131 Henley 
Road, Overbrook Hills in Merion, 
West Park Station, Philadelphia, Pen- 
nsylvania. 





MACHINERY FOR SALE: Racine 

beater and cooler. Good condition 
and a real bargain. Consists of a 
beater with frame which holds cooler 
above it. Willing to sell at a very 
reasonable price. Address Box D- 
4426, c/o THE MANUFACTURING Con- 
FECTIONER, 400 W. Madison St., Chi- 
cago, IIl. 


for November, 1942 


TWO Package Machinery Model KH 

long salt water taffy cutting and 
wrapping machine; two Mills batch 
spinners, and Hildreth factory size 
pulling machine. Very good condition. 
Address E-5424 c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, Illinois. 





COPPER STEAM JACKETED 

KETTLES, 25 gallon capacity to 
250 gallon sizes, with and without 
agitators, ready for immediate ship- 
ment, excellent condition. Address 
E-5425, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 





Candy Factory in Southern California 

for sale, established eighteen years, 
doing good business in penny and five 
cent numbers, well equipped for hard 
candy, marshmallow and chews. Em- 
ploy sixteen people. Owner expects to 
be called by draft board. Address 
E-5427, c/o THE MANUFACTURING 
CONFECTIONER- 





FOR SALE. Caramel Cutters, Thos. 

Mills & White 4-20”, 2-15”; Ball 
Beater—5 ft.; Huhn Starch Dryer; 
Cut Roll Machine; Chocolate Kettles 
—National Equipment and Racine— 
2-500 Ib. 5-300 Ib. 2-150 Ib.; Carrier 
Air Conditioning Unit—15 ton prac- 
tically new; Revolving Pans 36” di- 
ameter ; D. C. 120 V. Motors 4 to 13 
H.P. Address Box C-3424 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





RETIRING from business. The ma- 

chinery listed is all in good order and 
will be sold at a sacrifice. 1 Springfield 
Continuous Cooker, 1 Simplex Va- 
cuum Cooker, 1 Hildreth Puller 200 
Ib., 3 Model M Die-pop Machines, 1 
Package Lollypop Wrapper, 1 Werner 
Ball Machine, 3 Package Ball Wrap- 
pers, 1 Brach Machine & Conveyor, 
1 Drop Machine 6 sets Rollers, 8 3 ft. 
by 8 ft. Steel Slabs, also kettles, batch 
warmers, scales, etc. Address C-3423 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Til. 


EQUIPMENT WANTED—We are 

in the market for all types of Candy 
Cutting and Wrapping machines both 
wax and cellophane. Model K and 
KD’s and toffee, etc. Give us details and 
best cash price. Address J-10422, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Ill. 


IDEAL CARAMEL WRAPPING 

MACHINE in Al condition. Give 
full information. Address J-10424, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 


MACHINERY WANTED: Caramel 

Cutters, Sizers, and Wrapping Ma- 
chines. Address J-10425, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 


Wrapping 


W ANTED: Two 22-B 
Machines. Write or wire immedi- 
ately. Address 1-9421, c/o THE 


MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, Illinois. 





WANTED: Package Machinery 

Model FA Wrapping Machine or 
other make to wrap 1 Ib. Cherry boxes 
in plain or moisture proof cellophane. 
Describe fully and quote price. Ad- 
dress G-7424, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 





WANTED: Package Machinery 

Wrapping Machine for Ball Pops 
and Suckers, L. P. Type. Advise 
Serial Number, condition and price 
desired. Close and Company, 2021 
W. Fulton St., Chicago, III. 





WANTED: L. P. 2 Sucker Machine 

and 22-B Hard Candy Wrapping 
Machine. Address F-6425, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, III. 





WANTED: Model LP-2 Sucker 

Wrapping Machine. Give full de- 
tails, best price and delivery. Address 
F-6421, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison 
Street, Chicago, III. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








MACHINERY WANTED 








HELP WANTED 


HELP WANTED 





WANTED National Equipment or 

Greer 32” chocolate coater with 
cooling tunner and _ packing table. 
Three 2,000 Ib. capacity chocolate 
melters and several 1,000 lb. Also 
5,000 or 10,000 Ib. capacity chocolate 
tanks. Advise condition, location, and 
when delivery can be made. Address 
E-5426, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 


WAN TED—Filler, Tumbler and 

Choc. Molds for Hollow Goods. 
Give best price, description and loca- 
tion. Write Box D-4423, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 


ONE CARAMEL wrapping machine 

wanted, 344 x 344 x Y%. Could use 
other caramel making equipment if 
price is reasonable and in good con- 
dition. Also could use one wrapping 
machine for 54” diameter candy roll. 
Give full description, condition, price 
for cash. St. Clair Co., 160 E. Illinois, 
Chicago, Ill. 


MACHINERY WANTED: Syrup 

pump wanted and high pressure cop- 
per cooking kettles, 60 gallons and up. 
Address C-3427 c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, II. 














HELP WANTED 


MOGUL MAN — Working foreman 

capable of making all repairs on 
steel mogul. Operate an efficient de- 
partment. Steadv position. Transpor- 
tation paid. Address K-11421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 WW. Madison St., Chicago, Illinois. 





Attention! Excellent Opportunity! 
WANTED: All-around maintenance 
man or first class stationary engi- 
neer. Excellent opportunity for ad- 
vancement. Permanent position with 
top salary for employment in Saint 
Paul, Minnesota. Selected man must 
give A-1 references and stand investi- 
gation. Candy plant experience desir- 
able. Write, giving age, experience, 
etc. Address K-11422, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 
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CANDY FOREMAN WANTED: 

Large manufacturer wants aggres- 
sive directing head for Cooking De- 
partment who can manage help and 
get out large production. Prefer man 
who is experienced in open fire cook- 
ing, like Peanut Brittle, and who has 
years of actual experience in this 
work. Must be thoroughly experienc- 
ed and have necessary push, otherwise 
don’t answer. Give age, draft status, 
experience, past connections, length 
with each, etc. Address I-9423, c/o 
THE MANUFACTURING CONFECTION- 
ER, 400 W. Madison Street, Chicago, 
Illinois. 





CANDY MAKER WANTED: Com- 

petent, experienced all round candy 
maker familiar with cream, fudge and 
hard candies, reasonable hours. Good 
pay. J. C. Claeys Candy Co., South 
Rend, Indiana. 


ASSISTANT CANDY MAKER 
wanted experienced on home-made 
types; good opportunity with pro- 
gressive company in California. Write 
full details to I-9424, c/o THE MANu- 
FACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, Illinois. 








CANDY: A medium sized fancy 

packaged candy factory in the mid- 
west needs a working superintendent. 
We want a man who worked up from 
the kettle and is ambitious—about 35 
to 40 years old. The man we are 
looking for likely hasn't received a 
salary commensurate with his ability 
due to his being in a large organiza- 
tion, probably, as an assistant—in an 
organization where advancement is 
slow (like a bank) and where his 
own abilities are outshown by those 
over him. We can offer a salary 
which will be adequate and an oppor- 
tunity limited only by the man’s abil- 
ity. Write giving full experience and 
references. Address 1-9425, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, Illinois. 





HARD CANDY MAKER, American, 

who would appreciate a good job in 
California. References exchanged. Ad- 
dress G-7421, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 


CANDY FACTORY SUPERIN- 

TENDENT: Medium sized, well 
equipped and financed factory needs 
man who can show others how to make 
candy and keep machines running. Fine 
opportunity for man looking for per- 
manent position. No age limit. Give 
full details when answering. Your 
reply will be held confidential. Address 
[-9428, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison 
Street. Chicago, IIl. 





HARD CANDY MAKER AND 

SPINNER—about 35 to 40 years 
old—preferably a man who has also 
had general experience. Open fire 
cooking. Salary will be adequate. Mid- 
west location. Write giving full exper- 
ience and references. Address I-9426, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison Street, Chi- 
cago, Illinois. 





POSITIONS WANTED 


POSITION WANTED: Elderly man 

of lifetime experience in high grade 
retail manufacturing confectionery 
stores wishes position to take charge 
or manage a high grade retail manufac- 
turing confectionery where the owner 
has been called to war. Can instruct 
help and make candy if necessary. Am 
now employed. Address K-11423, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Illinois. 





CON FECTIONERS—Here is a man, 

thoroughly competent, in the opera- 
tion of all types of Panned Goods. One 
that can produce on a large scale. 
Either for chain store distribution or 
for the Jobbing trade. Fully experi- 
enced and capable to manufacture all 
of your Flavors. Has had a real train- 
ing in this line of work and with the 
use of scrap from all of your plant. 
Can assist you with his long experi- 
ence, in problems from all of your de- 
partments. Would be available Octo- 
ber Ist. “Interested in negotiating a 
connection with an organization that 
requires real output and quality goods. 
Address I-9429, Tort MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, IIl. 


THE MANUFACTURING CONFECTIONER 
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STAPLES! 
STAPLES! 
STAPLES! 


Fit all standard type machines. 


$2.25 Per Pound 


Sold in bulk. 
Limited Time Only 


Send for 2 Pound Trial Order 
(No Priorities Necessary ) 


DIAMOND CELLULOSE PRODUCTS 


1409 S. Michigan Ave., Chicago, Ill. 














POSITIONS WANTED 





SUGARLESS MANUFACTURER. 

Superintendent or Ass’t. Supt for 
big or small plant. Capable to produce 
highest quality of Confectionery of 
United States. With 20 years experi- 
ence of general line manufacture of 
candy. Specialized for Fondant, Center 
cream. Fondant, Bon Bons Cream. 
Fondant, Dipping cream. Fondant, 
Nulomoline. Fondant, Mazzetta. Fond- 
ant, hand rolls cream. Crystalize Cream 
wafers, and Asst. Bon Bons cream in 
full. Cream center. Hard center. Cast- 
ing caramels. Gum and jellies. Fudge. 
Marshmallow. Hand rolls center. And 
all casting candy, includes 5c bar, Ic 
line. Have own formulas, and able to 
bring new idea to producing quality 
at minimum cost, with steel mogul, and 
modern equipment. I have also experi- 
ence in speeding up the production and 
can control the helper. Living in Illi- 
nois. Best reference. Position must be 
steady. Address J-10423 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





SUPERINTENDENT: Efficient, 

capable of getting maximum out- 
put with economical operation, over 
twenty years experience with factories, 
manufacturing general line. Married, 
excellent references. Past draft age. 
Address H-8423,, c/o THE MANv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 


for October, 1942 





SALES REPRESENTATION 





WE NEED 3 OUTSTANDING 

SALESMEN. We operate plants 
in the East and West, manufacturing 
a non-critical, priority-proof line of 
packaging specialties such as printed 
cellophane wraps and sheets, cello- 
phane, glassine, coffee, window and 
heat-seal bags, in a full range of 
shapes and sizes. Altho the Food 
Industry (bakers, candy manufactur- 
ers, coffee roasters, macaroni manu- 
facturers, potato chip and_ pretzel 
manufacturers, super markets, chain 
grocers, wholesale grocers, etc.) is 
the principal user of our goods, the 
textile and industrial groups also ac- 
count for a large volume. If you are 
now calling on all or some of the 
above trades and can handle another 
side-line, we are prepared to make 
you a proposition that will not only 
be immediately profitable to you but 
also afford you an opportunity to 
improve your future position- in and 
with our company. Please give us a 
complete resume of your business 
background when writing. Address 
1-9427, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 





BROKER covering California, Ore- 

gon and Washington desires lc and 
5c candy numbers also good bulk 
specialties commission basis. Large 
personal following with the trade. 
Long experience contacting whole- 
sale candy syndicate and department 
stores regularly. Address H-8422. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 





WANTED: Representatives for new 

line of round paper boxes replacing 
tins. Made-to-order and stock lines. 
Liberal commission. Write immedi- 
ately. Address F-6422, c/o THE MAn- 
UFACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, IIl. 





XMAS 
“Cellophane” 


BANDS 


3" by 22"—$4.50 per M. 


We have several patterns in 
stock in limited quantities. 
Send for Samples 


Ask for quotations before 
our stocks are depleted! 


DIAMOND CELLULOSE PRODUCTS 


1409 S. Michigan Ave., Chicago, Ill. 











SALE REPRESENTATION 
EXPERIENCED Candy broker cov- 

ering Virginia, North and South 
Carolina desires Penny and 5c number 
novelties, contacting the wholesale 
candy syndicate and department store 
trade regularly. Address C-3421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 








SALESMAN covering Pennsylvania 
excluding Philadelphia will consider 
taking on a short line or several good 
specialties on straight commission 
basis. Seventeen years experience and 
large personal following with the 
trade. Address K11415 c/o THE MAN- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 
BROKER WITH associate, covering 
metropolitan district of New York 
calling on the confectionery jobbers, 
food distributors, chains, department 
stores and exporters, is seeking a gen- 
eral line of confectioner or specialties. 
Reliable service Guaranteed. Address 
H8&419 c/o THE MANUFACTURING 
ConFEcTIONER, 400 W. Madison St., 
Chicago, Illinois. 








WANTED 

CANDY FACTORY for sale or lease. 

Complete set-up for Hand-dipped 
and machine-dipped chocolates, also 
bars and packaged goods. Equipped to 
turn out from 5000, to 20,000 Ibs. per 
day. Located in Chicago. Address C- 
3426, c/o THE MANUFACTURING COoN- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Ill. 
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Accuracy-Reliability-Authority 


a 





Ir IS important to keep abreast of events in your 
industry if you want to maintain a good competitive 
position. Your business publication, the one actually 
covering the field of your interest, brings you essen- 
tial information at a minimum of time and expense 
to yourself. 


In THE MANUFACTURING CONFECTIONER 
you have a publication which keeps you so 
informed — reliably, accurately, regularly. 
It deserves your support. 

Candy men actually on the production line 
know that THE MANUFACTURING CON- 
FECTIONER is their most authoritative 
source on what's what and why in candy 
production and processing methods and 
procedure. They endorse it wholeheartedly. 


bi OU, too, should join the ranks of the progressive 
manufacturers who read the Industry's only publica- 
tion dealing exclusively with the manufacturing 
branch of the Candy Business. 


SUBSCRIBE TODAY! USE COUPON BELOW! 


THE MANUFACTURING CONFECTIONER PUB. CO. 
400 W. Madison St., Chicago, Ill. 


Please enter my subscription as indicated— 


1 year, $3.00 [J 2 years, $5.00 [J Canadian, $3.00 1 








Company 
Address.. 
City 
I insti cases ecccnsnisaicsinccmssicicarinnide '<oienninenaisin:otestannmncinninlensmmnianinnanatieee sins 
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Just Off The Press 


POITIER 


Contains Complete Listings, By Types of 
Confectionery, of Every Wholesale Manu- 
facturer of Candy in The United States 








LISTS FOLLOWING 
MANUFACTURERS 


BAR GOODS 

BON BONS 

BUTTER SCOTCH 

CARAMELS 

CHEWING GUM 
CHOCOLATES IN BULK 
CHOCOLATE COVERED CHERRIES 
CHOCOLATE COVERED NUTS 
CHOFOLATE MOLDED GOODS 
CHOCOLATES IN PAILS 
COCONUT GOODS 
CORDIALS 

COUGH DROPS 

CREAM GOODS 

FUDGE WORK 

GLACED FRUITS 

GUMS AND JELLIES 

HAND ROLLS 

HARD CANDIES 

KISSES 

tICORICE 

LOZENGES 

MARSHMALLOWS 

MINTS 

NOUGATS 

NUTMEATS 

PACKAGFD GOODS 

PAN WORK 

PENNY GOODS 

POPCORN SPECIALTIES 
SEASONAL SPECIALTIES 
SUCKERS 

SUGAR WAFER WORK 
TAFFY—SALT WATER 

TOFFEE 

VENDING MACHINE CANDIES 











Sirk 


A. THE only authentic and accurate Directory of the 
Manufacturers of America's Confections, this booklet is annually 
gaining a wider reputation both within and outside of the In- 
dustry. Every supplier of raw materials, machinery or equipment 
usable in confectionery production and sales should have copies 
for himself and his sales force. 


Listings include all commercial candy manufacturers who sell 
at wholesale, nationally or sectionally, and are classified ac- 
cording to types of confections produced by the various com- 
panies. The classifications have been compiled with the help of 
the candy companies themselves. 


The 1943 Edition of the Directory of Confectionery Manu- 


facturers will be a profitable adiunct to 

the sales kits of all who wish to bring their § 00 
aoods or services to the attention of the 

Candy Industry. PER 


COPY 
ORDER YOURS NOW! 


LIMITED NUMBER AVAILABLE 
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* % %& TIME-HONORED PRODUCTS * * * 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


« 
QUALITY 


UNIFORMITY 
DEPENDABILITY 


CLINTON COMPANY 


CLINTON, IOWA 





